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GLOBE sry 
WORK PLATFORMS 


(Elevating and Stationary) 


featuring Grip-Strut Safety Grating, pro- 
vide an ideal safety stand for all meat pack- 
ing operations: around saws, work benches, 
boning and cutting operations, or wherever 
safety is a factor. They are sanitary and eas- 
ily cleaned (can be swept or washed) because 
all vertical surfaces of GRIP-STRUT are 
readily accessible. Non-skid in ALL direc- 
tions, rugged yet light in weight, the adjust- 
able leg shoes allow for raising and lowering 
the platforms and for levelling on uneven 
floors. B.A.I. accepted. Wide range of sizes 
available. Write for full details and prices 
today. 


STATIONARY 








No. 10888 Giobe 
Two Level Standing 


Ne. 10889 Globe 
Washing and 











GLOBE No. 10860 


Elevating Platform for back -aplit- 

ting, washing and shrouding cattle. 

Increases production, reduces opera- 
tor fatigue and eliminates lost motion. Platform si size is 
4'0’x 2'6”", height 18” at low point and 62’ at high. 
Safety Grip-Strut floor, operates from plant air ase! 
85 to 100 het 


Platforms shown are 
floored with patented 
Grip-Strut Safety Grat- 
ing, for maximum 
strength with minimum 
weight, providing a posi- 


tive NON-SKID surface 
under all conditions, in “= => ATENTED) 


one single unit. Globe equipment is now available 
p Ram **NATIONWIDE" 
leasing program 


Lhe GLOBE Company 


4000 S. PRINCETON AVE. © CHICAGO 9, ILLINOIS 


Representatives for Europe and the Middle East: Seffelaar & T.ooyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 
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makes sure that 
shoppers bring home 


(CYU)[R2 bacon” N 


Of course, Canton Provision Company — like you— wants every competitive advantage they can find. 
And they have found that VIDENE TC is a big one in bacon packaging. 





“With VIDENE TC," they report, ‘we're getting the best bacon wraps we ever had. Nothing else gave 
us the smooth, skintight appearance our package has now. 


“It looks good, it fee/s good, it's highly grease-resistant, and the seal is tight . . . practically strip-proof. 
And broken packages are almost unknown.” 


VIDENE TC is shrinkable by either hot air or water — and is dimensionally stable both before and after 


Shrinking. It heat-seals to a welded seal over a wide range of temperatures, and gives matchless product 
protection. 


And VIDENE TC offers excellent high-speed machinability — prints like a charm, too. 


Get the whole VIDENE TC story—on bacon and other meats — from the Goodyear Packaging Engineer. 
Or write Goodyear Packaging Films Dept. L-6419, Akron 16, Ohio. 


Videne TC tne super FiLM BY "7 


Videne, a Polyester film—T.M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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whether you're adding a complete department— 


or buying one piece of equipment—you'll find it 

in the Purchasing Guide, the ““YELLOW PAGES”’ 

of the meat industry. 

@ Classified lists of all suppliers for any item of 
equipment or supplies 

®@ Separate section of manufacturers’ product infor- 
mation—classified by plant departments. 

®@ Classified lists of service organizations. 

@ Complete reference section 


@ Trade names, with manufacturer and location. 


For all your needs, use the “‘YELLOW PAGES” 
of the Meat Industry ... 


The Purchasing GUIDE for the Meat Industry 


A NATIONAL PROVISIONER PUBLICATION 
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YOU PICK 


THE 
WINNER 


a 


... AND SCORE EXTRA POINTS 
ON BOLOGNA PROFITS WITH 


CUDAHY :; CASINGS 


You score two ways with Cudahy's beef bungs casings ‘round your bologna. 
Cudahy tests these fine natural casings for strength, so you score a savings on 
production with fewer casing breakages, work stoppages and rejects. Then each 
Cudahy Casing is tested for uniformity, so you score on customer appeal. Plump, 


colorful, attractive sausages spell quality and bigger sales at the meat counter 








(ox \ Cudahy searches the world to bring you the finest selection of natural casings . . . 79 
different kinds of beef, pork and sheep casings from the four corners of the globe. 


THE CUDAHY PACKING COMPANY 


OMAHA, NEBRASKA 


A., by The 
ade, He Ask your Cudahy Casing man how new KEYNETS can give your fresh, smoked and dry sausage 
ent Office: new ‘eye appeal” and “old-fashioned” taste appeal. New KEYNETS practically eliminate break- 


Office a age — thereby reducing casing costs. 
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The flavor 


STAYS 


in your Stews — Hamburgers — 
Meat Pies — Soups — Ravioli —— 
when you use 


Derma \RELAND 


BONELESS-PROCESSING 


BEEF 


@ Packed and assembled only at our Waterford plant 
@ 90% to 950% lean @ Packed separately in primal cuts 
@ Bright, fresh-frozen in polyethylene-lined 55 # boxes 


For more information on how you can profit by 
using DENNY’S IRELAND Processing Beef in your 
own food processing, write, wire or call collect to 


George Stutz or Catherine Delaney at: 


M. H. GREENEBAUM, INC. 


Sole U.S.A. Representatives 
165 Chambers St., N. Y. 7, Digby 9-4300 
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let us work with you... 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 
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THE 


#150 Boss “H-Control” Hydraulic Grate Dehairer. The hydrau- 


| lic controlled dehairer with simplified "H" type lever control, 


AY 


a a 








Mechanical muscles directed by a 
single ''H TYPE”’ lever, gives the oper- 
ator complete control of throw in, 
throw out, cradles at all times. 


“H TYPE" shift lever operates in a 
manner similar to automotive shift 


POINTS FOR 


v 
Heavy steel construction throughout. 
v 


Grate bars—extra heavy, high qual- 
ity, cast iron. 


Cradles— perfectly formed forged steel, 
reinforced with welded-in tie rods. 
v 
Scraper shaft turns on self aligning, 
totally sealed, roller bearings. 
v 
Totally enclosed reducer gears run- 
ning in oil. 
Vv 
Hog killing and kindred equipment 
to go with dehairers. 





HYDRAULIC. DEHAIRER 
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HYDRAULIC | 
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levers. The #150 BOSS “H-Control”’ 
Dehairer’s smooth, powerful, hydrau- 
lic action, responds instantly to oper- 
ator’s touch. Injury to hogs is elimi- 
nated by constant ''H-CONTROL" and 
through the flexibility of hydraulic 
action, 


PURCHASERS 


Vv 
Spray pipes with Globe Valve and 
powerful force spray nozzles. 
v 
Standard 10 H. P. motors. 
Vv 
12 standard, 4 point stars, fitted with 
4” BOSS belt scrapers. 
Vv 
Installation supervision by factory 
service man available. 
v 
Capacity 125 hogs per hour. 
v 
Built by world’s foremost Dehairer 
manufacturer. 


Replacement parts in stock, 


WRITE FOR COMPLETE DETAILS 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, tll, 


TT lnewae den SUPPLY COMPANY 
CINCINNATI 


16. OHIO 








X-54 LEGEND BRANDER ° 


for Livers, Hearts, Tongues 
and other variety or offal meats 
















Heavy-duty construction and sound engineering prin- 
ciples team up to provide efficiency and trouble- 
free operation. Instant acting thermostatic con- 
trol increases brander life. Cuts element 
replacement 60 to 75% ... 
lowers legend brand replace- 
ments by at least 25%. Weighs 
only 244 pounds and is 11” 
long. Designed for use only 

on 110-115 A.C. Get full 


lnstant-acting details today. 


thermostat control 
and six month 


heating element 1959 
guarantee. I wie 
Manufacturers of 2 De 


see page K/Ev 
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S, OLD MILWAUKEE & TREASURE ISLAND soluble seasoning 
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PROVISIONER 
‘““APPROVED” 
BOOKS 


lected from a number of sources, 


In the opinion of the editors of 


The National Provisioner they are 
factual, practical and worthwhile 
—and are approved and recom- 
mended accordingly. 


MEAT SLAUGHTERING 

AND PROCESSING 
Contains information helpful to small 
slaughterer or locker plant operator 
interested in killing and meat proc- 
essing. Discusses: fundamentals; 
plant location and construction; beef 
slaughter and by-products; hog 
slaughter; inedible rendering, casing 
processing; lard rendering; track 


installations; curing; smoking and 
sausage manufacture. 
WM Ug hae sc cccee's's ose 040 cue $5. 


FREEZING OF PRECOOKED 

AND PREPARED FOODS 
This 560-page volume has 24 chapters 
and 124 illustrations. Included are 
processing instructions for food tech- 
nologists, quality control people, 
packers, home economists and res- 
taurateurs. Book is devoted exclu- 
sively to the production, freezing, 
packaging and marketing of baked 
goods, precooked and prepared foods. 
WO Sicbeiveves cs sass een $10.00 


FREEZING PRESERVATION OF FOODS 
Covers all frozen foods comprehen- 
sively. Includes principles of refrig- 
eration, storage, quick freezing, pack- 
aging materials and problems; 
specific comment on preparation 
freezing of meats, ——- fish, other 
items. Complete discussion through 
marketing, cooking, serving, trans- 

rtation. 31 chapters, 282 pictures. 
214 pages. 
FONE cca dachincocecagecees reel $18.00 


HIDES & SKINS 


‘ny 


The books listed below are se. 





A comprehensive work on rawstock 


for leather, covering takeoff, —- 
shipping and handling of hides 
skins; these subjects are di 


by experts in packinghouse hide op-— 
erations, chemists, tanners, brokers | 
and others based on lectures spon-— 
sored by National Hide Association. — 


Jacobsen Publishing Co. 
Price 


S vaihaw bee osca uals Ouaaeeee $8.75 
MEAT PACKING PLANT 
SUPERINTENDENCY 
General summary of plant operations” 


not covered 
specific subjects. Discusses plant lo- 
cations, construction, maintenance, 
power plant, refrigeration, insurance, 
operation controls, personnel controls, 
incentive plans, time keeping, safety. 
bE RIS CORREA a ahs ARUN $4. 


ACCOUNTING FOR A 

MEAT PACKING BUSINESS 
Desi 
whic 
departmental divisions. Discusses uses 
of accounting in management, cost 
figuring, accounting for sales. 
BUND Givnccrecivinckeoscesteetee $4.50 


ed primarily for smaller firms 


PORK OPERATIONS 
A technical description of all pork 
operations from slaughtering ee 
cutting, curing, smoking, and 8 
processing of lard, casings and by- 
products. Institute of Meat eer 
Price $4. 


See ee eeeeseessesereesses 


in Institute books on 


have not developed multiple | 
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. . » from beginning to end... 


CUSTOM 


DESIGN 
EFFICIENT 


INSTALLATION 


Julian Smokehouses add up to Big Profits! 






























When you call on JULIAN for capable, profes- . . . and improved, all-around smokehouse oper- 
sional handling of your smokehouse problems, ation, can only mean MORE PROFITS for you. Yes, 
you actually SAVE MONEY in the long run. After from beginning to end . . . you're in good hands 
all, this expert advice costs you nothing . . . and when you depend upon JULIAN to come up with 
the benefits you enjoy in better flavored meats the right solution to your smokehouse problems. 
. . . better looking products . . . less shrinkage But why not discover that for yourself, today? 





Vie engineering company 


5127 N. DAMEN AVE. @ LOngbeach 1-4295 e@ CHICAGO 25, ILL. 
West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1 
Canadian Representative: Mclean Machinery Co., Ltd., Winnipes, Canada 
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er i suppliers in the GUIDE classified section—then check the 

=e uses BOLD FACE listings for product information in the 

at, com] catalog section. 

-- $4.50 | Other features: trade name identification; meat industry 
charts, statistics, regulations; government offices, trade 
associations; lists of all service organizations—truckers, 

all _ pork order bu i t 

threaglal yers, engineers, etc. 
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purchasing 
decisions with the 


PURCHASING GUIDE 


the “YELLOW PAGES” of the 
Meat Industry 












When you look for any item, see the full list of 
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THERE’S 
MORE 


er 
IN 
PORK/BACON 
OPERATIONS 


witt WOLVERINE’S 


PIGSKIN-FOR-LEATHER PROGRAM 


If you kill 3,000 hogs per week it 
could be worth $30,000 or more per 
year to you. A greater kill brings a 
proportionately greater return. 


WRITE FOR FULL FACTS TO: 


Gordon Krause, Executive Vice- 
President, Wolverine Shoe and Tan- 
ning Corporation, Rockford, Michigan 





pink..plump 


Yypennce sll ‘an 


MAYER’S 


PORK 
SAUSAGE 
SEASONINGS 


eeeceeveeeces 


Available in a variety of 
formulations . . . in regular 
strength, light sage, no sage 
or southern style. In natural 
spice, semi-soluble or 
completely soluble types. 


H. J. MAYER & SONS CO., INC. 


6813 South Ashland Avenue—Chicago 36, Illinois—Plant: 6819 South Ashland Avenue 
In Canada: H. J. Mayer & Sons Co. (Canada) Limited, Windsor, Ontario 
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This 
Symbol 


. . « indicates those companies 
who are supplying specifica- 
tions and detailed buying in- 
formation on their products 
(or services) in the 1959-Pur- 
chasing Guide—to help you 
make better buying decisions. 


Be sure to study their product 
information pages when con- 
sulting the Purchasing Guide. 


GET THE FULL STORY 


You're undoubtedly using the 
Purchasing Guide as a matter 
of course when working on buy- 
ing decisions. Why not gain 
the greatest possible benefit 
from its use by making it your 
practice to study the special 
product information pages car- 
tied by many of the leading 
suppliers to your industry? 
Here is the place to go for 
detailed, specific information 
—the kind you need to make 
the best possible buying de- 
cisions. 


The torch symbol is being used 
by many of our National Pro- 
visioner advertisers to indicate 
to you that they carry detailed 
product information in the 
pages of the 1959 Guide. 
Look for this symbol and let it 
light the way for you to better 
buying. 




















For many reasons... 
the finest PAPRIKA 


you can buy 


The finer the grind, the more effective the Paprika. With 50-A Paprika, 
particle size is 60 times finer than normal 60 mesh ground spice. 
Specking is eliminated, paprika is uniformly distributed with maximum 
}control of color and flavor. In many cases, only one-half as much 50-A 
paprika is required to give better results. And, 50-A Paprika is 
standardized to insure uniform results in every batch of product. 

This all adds up to a finer Paprika for finer sausage. 


Stange has the talent to create... 
the skill to produce...and 
the flexibility to fit your needs 


50-A Microground Spice 

NDGA Antioxidant 

Cream of Spice Soluble Seasoning 
Ground Spice 


Peacock Brand Certified Food Color 


WM. J. STANGE CO., Chicago 12, III. 
Paterson 4, N. J.—Oakland 21, Calif. 
Canada: Stange-Pemberton, Ltd., Toronto, Ont. 


Mexico: Stange-Pesa, S. A., Mexico City. 
Process and Product covered by 


U. S. Patent No. 2,636,824. 
Canadian & other Foreign Patents Pending. 
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Guide—to help you make better buying decisions. 


chasing Guide. 


GET THE FULL STORY... 


You're undoubtedly using the Purchasing Guide as a matter of 
course when working on buying decisions. Why not gain the 
greatest possible benefit from its use by making it your practice 
to study the special product information pages carried by many 
of the leading suppliers to your industry? Here is the place to 
go for detailed, specific information—the kind you need to make 
the best possible buying decisions. 









This Symbol 


. . indicates those companies who are supplying specifications and detailed 
buying information on their products (or services) in the 1959 Purchasing 


Be sure to study their product information pages when consulting the Pur- 


The torch symbol is 
being used by mony 
of our National Pro- 
visioner advertisers 
to indicate to you 
that they carry de- 
tailed product infor- 
mation in the pages 
of the 1959 Guide. 
Look for this symbol 
and let it light the 
way for you to bet- 
ter buying. 
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.. and Happy New Year 


In spite of minor difficulties in the labor 
field and shortages of some kinds of domestic 
meat, industry operations during 1959 appear 
to have been generally profitable. Intra-in- 
dustry relations have been relatively peace- 
ful, Congress has not bothered the business 
too much and, except in connection with 
grading, packers have not been exposed to 
unfavorable publicity. 

Because it is probable that livestock will be 
plentiful in 1960, and operations can continue 
on an efficient basis, we believe that the 
coming year should be a profitable one for 
the industry. 

We are less happy about some of the other 
problems that will confront meat packers and 
processors during the period. 

Many slaughterers must bring their prac- 
tices into compliance with federal and state 
humane slaughter laws during the first half 
of 1960. With some outstanding exceptions, 
we believe a good deal of the industry is 
thinking, planning and acting too slowly in 
this area; the job of adaptation is not an easy 
one and no relieving “miracles” are likely to 
occur. Not a few interstate operators seem 
to feel: “This doesn’t apply to me.” They may 
be surprised when some of their processor- 
customers are unable to use their meat after 
the June 30 deadline. 

We believe, moreover, that while only a 
few hundred packers need to comply for legal 
reasons, the whole industry needs to comply 
for the sake of its public standing. 

The industry goes into 1960 under a re- 
prieve in connection with the use of certain 
chemicals and additives in livestock and meat 
production. We believe the situation will get 
an airing during the new year and it is pos- 
sible that producers and processors may suf- 
fer some damage to their business and the 
acceptability of their products. 

There are strong indications that Congress 
will examine various aspects of the meat 
business and may take legislative action 
which will affect industry economics and 
practices. 

In whatever crises may develop in 1960, we 
hope the industry will speak and act with 
more unanimity and effectiveness than it has 
sometimes done in the past, and that its at- 
titudes will help in building an “image” of 
the business as a good citizen and neighbor 
for 170,000,000 Americans. 












News and Views 





Modification Of the 1920 packer consent decree as sought by 


Armour and Company, Swift & Company and The Cudahy 
Packing Co. would have an adverse effect on packers not 
bound by the decree, executives of two packer trade associa- 
tions told Judge Julius J. Hoffman of U. S. District Court in 
Chicago as the Department of Justice began presenting its 
case against such relief. Entry of the petitioners into the now- 
prohibited areas would give them “a tremendous competitive 
advantage” over other packers, testified E. Floyd Forbes, 
president and general manager of the Western States Meat 
Packers Association. Said Jim Camp, executive director of 
the Texas Independent Meat Packers Association: “It would 
be most damaging.” Also testifying for the Justice Depart- 
ment as expert witnesses were Harold Smith, executive vice 
president of the United States Wholesale Grocers Association, 
and Rudolph Treuenfels, executive vice president of the Na- 
tional-American Wholesale Grocers Association. The four 
witnesses were called to give their opinions on the competi- 
tive effect if the court gives relief from the decree’s provisions 
that bar the petitioners and Wilson & Co., Inc., from dealing 
in more than 140 non-meat items or engaging in retail trade. 

West of the Rockies is the only area where the independent 
packer does the majority of the fresh meat business, Forbes 
told the court. If the decree’s ban against retail trade is 
removed, he said, the now-restricted companies would be free 
to buy into large buying units and eliminate the independent 
packer from that trade. That would “eliminate the independ- 
ent packer,” who needs part of the big buyer’s trade to sur- 
vive, Forbes continued. “Even the threat of authority to enter 
into retail distribution would have the disastrous effect of 
eliminating all but the country slaughterer,” he declared. 


Record Earnings and sales for John Morrell & Co., Chicago, in 


the fiscal year ended October 31, 1959, are shown by prelimi- 
nary figures released by W. W. McCallum, president. The 
fiscal 1959 profit is approximately $6,100,000, or $7.10 a share, 
compared with $2,313,186, or $2.80 a share, in the preceding 
year, McCallum said. Sales increased to approximately $435,- 
000,000 from $401,684,903 in 1958. McCallum also announced 
that the board of directors has declared a 25 per cent stock 
dividend, payable February 15 to shareholders of record Jan- 
uary 22. He said that the board intends to continue the cur- 
rent quarterly dividend of 20¢ a share after the additional 
shares have been issued. 

Increased earnings and sales for fiscal 1959 also have been 
reported by Hygrade Food Products Corp., Detroit. Net earn- 
ings for 1959 amounted to $2,711,418, or $4.50 a share, com- 
pared to the 1958 profit of $1,887,571, or $3.36 a share, after 
giving effect to a change in accounting practice, Hugo Slotkin, 
president, announced. The 1959 net sales were $414,216,351, 
against $411,464,700 in 1958. Tonnage increased by about 8 
per cent in 1959 but prices generally were lower. The profit 
per sales dollar in 1959 was 0.65¢, compared to 0.46¢ per sales 
dollar in the 1958 year. 


A Three Judge federal court in St. Paul, in a unanimous deci- 


sion on December 23, ordered Minnesota Gov. Orville L. Free- 
man to return to Wilson & Co., Inc., the right to reopen and 
operate its meat packing plant at Albert Lea, which was seized 
and closed December 11 by the Minnesota National Guard, 
acting under the governor’s orders after strikers rioted in an 
attempt to prevent non-strikers from working. The court said 
the role of government in an economic dispute is to see that 
both parties conduct their activities as law-abiding citizens, 
rather than resorting to mob violence or other illegal acts. 





LEFT: Newly developed wide-mouth bag at Allen Brothers plant is used to hold bone-in 
shank and rump off round. RIGHT: Scrutinizing packaged item in general storage area are 
(I. to r.): Leonard Liebschutz, sales manager; Charles Vogel, chairman of the board, and 
Melvin Salomon, president. Firm has gone ‘‘whole steer’’ on Cryovac packaging technique. 


Packaging Technique is a Bonanza for Packer 


MARKED increase in sales and 

productivity, a considerable 

lowering of shrink and a bo- 
nanza of a “new” plant are some of 
the major advantages reported by 
Allen Brothers Inc., Chicago, a lead- 
ing national independent meat pur- 
veyor, since the firm began using the 
packaging technique of The Cryovac 
Company, division of W. R. Grace & 
Co., Cambridge, Mass. 

Like many firms, the company 
used the method on a custom basis 
for several years with mediocre re- 
sults. Working with Cryovac packag- 
ing engineers, who designed the 
packaging line, a management com- 


LEFT: Portion control butcher is shown preparing cube 
steaks from round. RIGHT: Partial view of the work area 


mittee including Melvin Salomon, 
president, Charles Vogel, chairman of 
the board, Leonard Liebschutz, sales 
manager and Walter Blaeser, plant 
superintendent, decided last March 
to go “whole steer” on the packaging 
process. Management was convinced 
that this course was the only way to 
gain the full advantages of this 
technique. 

The results have been most satis- 
factory, Salomon reports. Although 
all accounts have not been sold on 
this package, about 90 per cent of 
primal cuts are processed by the 
technique. Initially, a few customers 
were lost. But almost all of them 





have been resold and, significantly, 
nearly 15 per cent new customers 
have been added, Liebschutz says. 
The packaging protection given 
the product has permitted the firm 
to expand its sales area so that it 
now sells with a seven-man sales 
force in 16 states reaching as far 
west as California, south to Texas 
and Florida and north to upper 
Michigan, he observes. 
INHERENT ECONOMIES: When 
the firm introduced the new package, 
it did not increase the selling price, 
feeling that inherent economies 
justified this policy. For one, the 
package has drastically reduced the 


gained in the fabricating-boning room by converting 10 
Cryovac packaging-ageing technique at Allen Brothers. 
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shrink the plant takes to a low of 
0,5 to 1 per cent, Salomon claims. 
This is total shrink from incoming 
meat that is not recaptured in major 
product, trimmings, fat or bones. 
There is no shrink in the pack- 
aged meat since the weight entered 
on the bag during the packaging op- 
eration is the weight which the cus- 
tomer receives and for which he is 
billed. The elimination of the irri- 
tating arguments about shrink, which 
sometimes result in the loss of cus- 
tomers, is a major advantage of the 
packaging method, says Salomon. 
The bagging technique in no way 
impedes the ageing process since 
this continues while the product is 
held in storage. Actually, the pack- 
aged product has an improved flavor, 
Salomon claims. If a cut is removed 
from the bag to give it a closer trim 
desired by a customer, the trim- 
mings are wholesome meat used in 
the firm’s ground beef production. 


LEFT: Operator performs vacuumizing-crimping-packag- 
ing operation at this station. CENTER: Bone-in cuts to be 
packaged are first covered over bone area with specially 
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With the conventional hook-aged 
product, most trimmings would be 
sold to a local renderer. The bagging 
technique eliminates this normal 
waste of high-priced meat. 

The packaging technique’s econo- 
mies start when the fresh meat is 
received. The firm now receives 
loins and ribs on its own skids which 
are picked up by the local packer or 
wholesaler and loaded at his plant. 


195? 






The skids, which hold from 45 to 50 
loins or about 100 ribs, are sent back 
to Allen Brothers and weighed in as 
a skid lot in about five minutes. 

Previously, the load was weighed 
individually by two employes who 
moved the meat from the receiving 
dock to the cooler, a task requiring 
about 30 minutes. Now the entire 
skid lot is moved into the fabricat- 
ing-boning room. The meat intended 
for packaging is then trimmed and 
boned as a lot. Afterward, it is 
moved as a truck lot to the Cryovac- 
ing station. 

NO LOST MOTION: Since the 
meat is now packaged for ageing on 


a production rather than a custom 





basis, productivity has been in- 
creased appreciably, Blaeser ob- 
serves. With the addition of three 
butchers, the firm has been able to 
double its primal cut fabrication. 
For example, working on a produc- 
tion line basis these three butchers 
can fabricate about 100 full beef 
loins as against the previous 40 per 
day, he states. 

There is no lost motion as the 


developed protective cloth. RIGHT: Using an adjustable 
holding frame, operator slides meat into bag. About 90 
per cent of primal cuts are processed on Cryovac line. 











butcher crew moves from one cus- 
tom order to another. At the end of 
each day, the plant superintendent 
takes inventory of items in stock, the 
sales manager recaps his orders for 
the next day’s shipments and Salo- 
mon, who does the buying, lists the 
items scheduled for delivery the 
following day. On the basis of this 
information, the next day’s butcher 
operation is planned. 

This daily prescheduling of pro- 
duction, plus the relatively constant 
inventory of packaged aged items, 
eliminates: 1) shorting customer 
orders because an item is not in 
stock, 2) missing of shipping connec- 
tions because an order is not ready 
for the common carriers pickup and 
3) frantic overtime production to 
prepare an item for a custom order. 

All primal cut fabrication, along 
with a portion control meat cutting 
operation which has been expanded 
200 per cent, is conducted in a room 
used formerly to age meat in the 
hook manner. This room, together 
with space in the main holding cool- 
er and the patty forming room, is a 
“new” building bonanza resulting 
from the packaging method, Vogel 
declares. The plant’s productive 
capacity has been more than doubled 
without the addition of a single 
square foot of floor space, he says. 

STAINLESS STEEL RODS: The 
various portion cut items are pre- 
pared and boxed in this room and 
then moved to the shelf space in the 
freezer. The room has two Biro band 
saws and a Bunn tying machine. 

The meat intended for packaging 
is moved by truck to the first station 
in the 125-sq.-ft. Cryovacing setup. 
Management has on order a con- 
veyor that will move these cuts 
from the fabricating room to the 
packaging station. 

The packaging operation starts at 
the heavy duty holding-loading 
chute. This frame has stainless steel 
rods that can be adjusted to fit the 
size of the meat being bagged. 
Allen Brothers has ordered a new 
roller-type chute which is expected 
to expedite this operation. After 
placing the meat on the frame, the 
operator slides the meat into the bag 
and then passes the bagged product 
for crimping and vacuumizing. 

The bone portion of bone-in meat 
is covered first with a protective 
cloth that prevents the bone from 
cutting the bag. 

The firm also has been using an 
extra large bag, developed experi- 
mentally by Cryovac, for bagging 
bone-in rounds, rump and shank off. 
This bag has a 24 in. opening. 

METAL CRIMP: The bagged item 
slides on a stainless steel table to 
the vacuumizing-crimping machine 
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TOP: Using mechanical tying unit, 
butcher ties rolled bottom butt. CEN- 
TER: Load is checked in as unit on 
the floor scale at Allen Brothers 


plant. Previously, individual pieces 
were weighed on pan scale visible in 
background. BOTTOM: Moving from 
packaging machines via table top to 
intake of the shrink tunnel, the pack- 
age passes an automatic coding unit. 


operator. This operator holds the 
mouth of the bag over the vacuum- 
izing nozzle with his left hand while 
he activates the vacuum pulling unit 


] 


with his foot. With his right hand he | 
adjusts the bag so it fits the meat 
snugly. The nozzle of the machine | 
twists the mouth of the bag which is | 
then fed into a device that seals it | 
with a metal crimp. 

The operator slides the packaged | 
item into the shrinker, passing jt | 
over an automatic coder that stamps | 
the date on the package. This dating | 
is said to provide inventory control, | 

The shrink tunnel, where water js | 
maintained thermostatically at 18) | 
F., shrinks the thermoplastic film and | 
discharges the packaged item ontoa | 
stainless steel roller conveyor that | 
deposits the meat at the scaling sta. | 
tion. Here the weight of the piece | 
is entered on the bag and the item | 
is placed on a truck for movement | 
to the holding racks. 

The packaging operation averages | 
from two to four pieces per minute, | 
which represents a productivity gain | 
of about 15 per cent over the former 
smaller hand-operated equipment, 
Salomon reports. 

Once bagged, the item is aged| 
with no risk of weight or color loss, 
Salomon contends. However, he em- 
phasizes that this operation must be’ 
done properly because a_ poorly 
packaged item is worse than an un- 
packaged one. 

NO STEAM VAPOR: A special 
feature of the stainless steel shrink 
tunnel is its fully insulated and fan 
equipped vent. While the cooler is 
maintained at 38°F., there is no 
steam vapor in the room because 
the fan sucks out any steam. 

Currently the firm is packaging 
the following items: top butts, bot- 
tom butts, full beef tenders, outside 
rounds, inside rounds, bone-in strips, 
boneless strips, oven prepared ribs, 
short loins and corned beef. 

Management plans to package all 
its other items as soon as the proper 
bag sizes are available. 

The packaged items are moved to 
the correct storage racks which con- 
tain item markers to facilitate 
storage and order assembly. These 
racks hold approximately six times 
as much packaged product as would 
be possible to store in the same 
space on hooks. For example, 15 ft. of 

racking will hold about 55 pieces of 
packaged boneless strips; the same 
number of strips would require 5 
ft. of wall space with the hook hold- 
ing technique. 

Some of the frames are mal 


from portable notched bars that cal 
be reassembled to fit the size of the 
packaged item. This is an added 


plus because, when product outpit 
begins to vary, the floor space cal 
be tailored to the package ins 
of remaining fixed as was the ca® 
[Continued on page 20] 
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Can-Pak's Dummy Beef Stars at Show 





DEMONSTRATOR separates dummy side of beef into its various cuts. Made 
of rubberized plastic compound, dummy looks exactly like the real thing; 
even animal's bone structure is visible. An actual side of meat was frozen 
and cut up to make the molds for the non-perishable meat cuts exhibited. 


DUMMY was acclaimed the 

star of the show by crowds 
visiting the “kitchen theatre” of 
Canada Packers Ltd., Toronto, at 
the recent 81st Canadian National 
Exhibition. 

Created for the first time in Can- 
ada especially for the company’s 
exhibit, the dummy side of baby 
beef was an ingenious conversation 
piece used during daily demonstra- 
tions at the exhibition. Made of a 
rubberized plastic composition, the 
substitute side of beef reportedly 
had a remarkable resemblance to 
the real thing. Even the bone struc- 
ture was visible to audiences when 
the dummy was separated into its 
various cuts. 

Major advantages in using a dum- 
my instead of an actual side of beef 
for display purposes follow: 1) Since 
most exhibitors maintain a “no han- 
dling” policy on actual cuts of meat, 
the end result is a passive, dormant 
example. The substitute, however, 
can be handled easily by both dem- 
onstrators and passers-by, result- 
ing in a more dynamic display. 

2) The dummy does not require 
the added expense of refrigeration. 
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3) Once the genuine article has 
been on display for any length of 
time, the exhibiting company must 
usually settle for a discount on sales 
afterward. But the substitute, after 
initial manufacturing costs, can be 
used time and again at fairs, shows 
and other exhibitions without added 
expense or the need for early re- 
placement. 

The dummy was a “challenge to 
the manufacturer who produced it,” 
according to officials of the Canadi- 
an meat packing concern. 

“To make the mold, a side of baby 
beef was frozen and butchered into 
various cuts—a feat almost impos- 
sible to accomplish,” explained Al 
Keene of the sales promotion staff. 
“But the job was done, and in record 
time too.” The dummy was com- 
pleted inside of a week. 

The company’s food clinic staff 
presented 16 demonstrations daily in 
its “kitchen theatre” at the Canadi- 
an National Exhibition. Besides dis- 
secting the beef side, members of 
the staff conducted a continuous 
pastry-making demonstration where 
the firm’s Domestic shortening 


played a part in showing consumers 





the six steps in the production of 
better pastry. 

Give-away samples of steaks, 
cakes, pies and other packinghouse- 
originated foods were also part of 
the “kitchen theatre” demonstra- 
tions. Other displays were devoted to 
canned meats and provisions, where 
branded cooked and smoked meats 
were featured. 


Kentucky Supports Study 
To Speed Ageing of Ham 


A $6,000 grant to the University 
of Kentucky for research that may 
speed up the time it takes to age 
and cure Kentucky’s “country” 
hams has been approved by the ag- 
ricultural development board. 

“Production of dry-cured hams 
has become a profitable industry in 
Kentucky and other states,” the de- 
partment noted, “and may become 
more lucrative still if a way can be 
found to shorten the curing time 
artificially. It usually takes about a 
year of natural ageing to develop 
flavor and aroma found in such 
ham. Since most of the ageing takes 
place in hot summer months when 
enzyme action is at peak, agricul- 
ture experts at UK and elsewhere 
believe controlled artificial heat may 
achieve the same effects any time of 
the year and at a much faster rate. 
“Some preliminary research has 
been done at UK, other universities 
and the Tennessee Valley Authority. 
But only a few artificially-aged 
hams thus far have been able to 
pass a discriminating taste test. UK 
researchers hope to leap that hurdle 
by working out the various com- 
parisons of time and temperature 
needed to obtain optimum condi- 
tions for accelerated ageing.” 


Safety Group Publishes 


Industrial Data Manual 


The National Safety Council has 
announced publication of the fourth 
edition of its “Accident Prevention 
Manual for Industrial Operations,” 
containing more than 500 illustra- 
tions and 1,542 pages of information 
on industrial safety. 

Described as “the most complete 
and informative safety reference 
work in existence,” the completely 
revised volume was compiled, edited 
and reviewed by safety specialists. 
It is a summation of 46 years of ex- 
perience, drawing on the knowledge 
of safety men from nearly 7,000 
firms spanning every U. S. industry. 

Further information on the man- 
ual may be obtained from the Na- 
tional Safety Council, 425 N. Michi- 
gan ave., Chicago 11. 
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SUPERINTENDENT M. O. Christensen stands by the refrigeration unit isolated. 


Freezer Emergency Solved in Novel Way 


The staff of Canadian Dressed 
Meats Ltd. of Toronto encountered 
an operating problem which was 
solved in an unusual manner. Other 
packers might well “file” the solu- 
tion for possible use in a similar 
emergency in the future. 

Recently, while the freezer was 
full of frozen product, the unit cool- 
er broke down. The amount of 
product in the freezer precluded 
warm air defrosting of the unit. To 
solve the problem, the plant engi- 
neer built a wall of empty fibre- 
board shipping boxes around the 
unit cooler and then used fan- 
equipped electric heaters to defrost 
the unit so that it could be re- 


paired. This was accomplished with- 
in about four hours and during this 
time there was no appreciable rise 
in the freezer room temperature 
since the empty boxes effectively 
walled off the warm working area 
around the unit cooler. 

Boneless boxed meat is moved into 
a —30° F. sharp freezer where the 
boxes are stacked in a staggered 
locking pattern to permit better air 
movement and heat transfer. After 
freezing the meat is moved into the 
adjacent 0° F. holding freezer. When 
ready for shipment, the frozen boxed 
meat is transported to the first floor 
loading dock by means of a wide 
rubber belt conveyor. 


PATTERN of box stowage which is followed in the Canadian plant's freezer. 
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Pork, Beef, Veal, Lamb 
Picture is Rosy for 1960 | 


Pork will remain in plentiful sup. 
ply the first half of 1960; beef wi] 
be in greater supply in 1960 than in 
1959, with most of the increase og. 
curring after mid-year; veal and 
lamb supplies also should be yp 
slightly. These plentiful supplies wil] 
place retail meat prices at a slightly 
lower level than in 1959, according 
to Carl F. Neumann, secretary-gen. 
eral manager of the National Liye 
Stock and Meat Board, Chicago. 

“While there was a rise in the 
prices of consumer non-food goods. 
and services during the first three 
quarters of 1959, this increase was 
offset almost completely by the de- 
crease in retail food prices,” Neu- 
mann observes. “The decrease in 
retail food prices reflects larger 
supplies of a number of food items, 
particularly meat. It also reflects 
the lower level of prices received 
by farmers.” 

Indications are that enough beef, 
pork, lamb and veal will be pro- 
duced in 1960 to provide the popula- 
tion with an average of 161.5 lbs. per 
person. While production may ap-’ 
proach the record of 28,000,000,000' 
lbs. produced in 1956, the per capita 
consumption figure will not equal 
that year’s record of 166.7 lbs. be- 
cause the human population has in- 
creased by about 10,000,000 people. 

The average consumption level 
for the different meats in 1960 is 
expected to be as follows: beef, 8 
Ibs., 2 lbs. more than this year; pork, 
close to this year’s rate of 67 lbs; 
veal, 1 lb. more than the 6-]b. aver- 
age of this year; lamb, at least equal 
to this year’s 4% lbs. 

The present plentiful supplies of 
pork reflect large late-spring and 
fall pig crops. Pork could level off 
from its peak in mid-1960 since the 

1960 spring crop may be smaller. 

The increase in beef supplies in 
1960 will reflect the slowing of the 
rate of increase in cattle numbers. 
The increase in veal supplies in 196) 
would also be due to this factor. 

Veal available for consumption it 
1959 was at its lowest level since 
1915. This was due to the fact that 
the nation’s cattlemen have beet 
building up their herds—and the 
retention of calves is a major pat 
of this process, Neumann explains 

Now, with the buildup easing off 
more cattle and calves will be sold 

Neumann noted that even during 
the herd buildup, beef has remai 
the most abundant of all meats, with 
output hovering close to the 14,000; 
000,000-Ib. level—42 per cent mor 
than 10 years ago and 97 per cefl 
more than 20 years ago. 
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MORE COIL: 


LESS SHRINK: 


NO BLOWING: 


WASHED AIR: 


CLEAN AND SANITARY: 


LESS MAINTENANCE: 


MORE EXPERIENCE: 









ARDTS 


RIGERATION SYSTEMS 
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Save $1.50 per head on Cattle 
Save $.70 per head on Hogs 


Guaranteed to perform as follows when installed and operated 
according to our instructions: 


|. Produce any desirable tem- 3. Produce a gentle constant 
perature as low as 28°. uniform circulation (no 


2. Produce an average rela- blowing). 


tive humidity of 80 +0 90%. 4 baer the fs pes from 
acrerias and moids. 


5. Requires very little mainte- 
nance. 


There is a Size and Type GEBHARDT. Unit for Every Food 
Application! 


Only GEBHARDTS give you Controlled Humidity . . . Controlled 
Temperature . . . Controlled Circulation . . . Air Purification! 
Get a factory-performance guarantee! 


Our engineering department will work with you or your architect in laying out 
your refrigerating equipment, and will absolutely GUARANTEE its performance 


GEBHARDT’S CONTROLLED REFRIGERATION SYSTEMS 


Manufactured by Advanced Engineering Corp. 


3625 WEST ELM STREET ° MILWAUKEE 9, WISCONSIN 


TELEPHONE: FLAGSTONE 2-2800 


DOUBLE PROFITS 
Reduce Your Shrink 


Packaging Bonanza 


[Continued from page 16] 

when the hook technique was used. 

NIGHTLY SANITATION: The 
extra space gained from the conver- 
sion has permitted concentration of 
the cutting and fabricating opera- 
tions in one area. An additional ad- 
vantage resulting from this concen- 
tration of cutting, boning, etc., in 
one area has been a simplification 


of the nightly sanitation procedure, 


cleaning unit. The isolation of the 
equipment from product permits the 
firm to use effective high water pres- 
sures and lessens the amount of heat 
introduced even though higher tem- 
peratures are employed. The time 
required to sanitize the .equipment 
also is reduced markedly. 

To provide the hot water needed 
for the shrink tunnel and the ex- 
panded sanitizing operation, the firm 
has installed a 20-hp. Cyclotherm 
boiler that produces steam at 85 psi. 


PACKAGED meats are discharged from shrink tunnel and glide on roller con- 
veyor to weighing station. Allen Brothers has reported considerable savings in 
time since installation of Cryovac line for packaging its meat products. 


according to president Salomon. 
All the meat handling equipment 
—the patty forming machines, the 
various trucks, the packaging table, 
etc.—is moved into this area at night. 
The cooler doors are closed and the 
entire room and equipment are sani- 
tized with a portable mechanical 


Through a series of headers, the 
steam flows to an office heating line, 
to the shrink tunnel and to the Bell 
& Gossett heat exchanger that is rat- 
ed 500 gph. at 185° F. Diaphragm 
valving at various points regulates 
the flow of steam so the first demand 
is always the shrink tunnel. 


GROUPED in front 
of the prize-win- 
ning lamb carcass, 
for which Allen 
Bros. Inc., Chica- 
go, paid a record 
high of $32 per 
pound at recent 
International Live- 
stock Exposition, 
are company offi- 
cials: Mel Salo- 
mon, president; his 
daughter Patty, 
who holds purple 
ribbon; Charles 
Vogel, chairman 
of the board, and 
Leonard Lieb- 
schutz, the firm's 
sales manager. 


Lamb Grading Suspension 
Is Attacked, Applauded 


Action of Secretary of Agricul 
ture Ezra Taft Benson in suspend. 
ing lamb grading, effective January | 
4, has drawn mixed reactions. The” 
protestants have been most vocal, ~ 
“It is startling that action would) 
be taken to suspend federal grad.’ 
ing of lamb without public hear 
ings,” said Rep. James Roosey 
(D-Cal.) in a letter to the USDA 
protesting the decision. He 5; 
that the termination order be wi 
drawn pending public hearings 
the USDA. Evidence received } 
his House small business subcome 
mittee last summer, Roosevelt said 
“was to the effect that the consum 
ing public, small businessmen and 
farmers would suffer if feder 
grading of lamb should be disca 
tinued.” ie 
Consumers of lamb “can expect t 
get a better product during the one 
year suspension of federal lam 
grading,” Don Clyde, president 
the American Sheep Producers 
Council, asserted in a statement to 
the press. The consumer, he said, 
“won’t be paying for excess fat and 
waste, which were in some measure? 
a requirement of the Choice grade’ ' 
as far as lamb was concerned.” Bangi 
Both the Western States Meat Btraig 
Packers Association and the Na- ppositi 
tional Association of Hotel and Res- gro"?! 
taurant Meat Purveyors said 
feel that the Secretary should have 
allowed lamb grading to continué 
under the specifications published 
by the USDA in the Federal Regis# 
ter of October 21. Conflict withi 
the industry on what the standa 
should be, as well as to the desi 
ability of grading, was the reason AI 
given by Secretary Benson for the §N° © 
suspension order. oy 
“The differences that have devel- | os f 
oped can be adjusted if a reasonable | ight 
attempt is made,” the NAHRMP ie 
wrote Assistant Secretary of Agri-iil 
culture Clarence Miller. “Precip 
tous action will solve no problems. 
Disappointment also was ex 
pressed by Charles B. Shuman, pres 
ident of the American Farm Bureé 
Federation, who said Secretaty 
Benson did not allow “sufficien 
time for the development of revised] 
grade standards.” t 
Representatives of approximately } 
35 organizations, including WSMPA# 
and the NAHRMP, met with As 
sistant Secretary Miller last week! 
and asked that the suspension ordet 
be withdrawn and the revised spec-| by, 
ifications placed into effect for 2) 
one-year trial period. Miller said 
the USDA will consider the request 
of the organizations. 
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measure | Automatic Switc 

e grade with Direction Selector 

ed.” BHandles back-switching either to or from 
Ss Meat | traight or curved track, depending on 


he Na- §position of lever, without manual switch 
nd Res- ‘andling. A time and energy saver. * 


id they, sania 
ld have } 
contin “wie 


vbishel te eT 1 Fae 


l Regis« 
| within 
tandaré 
e desi 
» reason @ Avtomatic Cut-Thru Switc 
for the §No operating handle, no safety stops 
j#pecessary with exclusive new Le Fiell de- 
ign. Switch is completely automatic. Per- 
e devel- | ect for switching where tracks are at 
asonable | ight angles. Easy installation. 
AHRNP jibe - 
of Agri- 
‘Precipi- 
oblems. | 
jase 
an, pres# 
1 Bureai 
secretary 
sufficient 
ere ree-Throw Switch 
#ompletely automatic when trolley ap- 
proaches from any of three branch lines. 
ximately Broffic selected for any branch line by 
WSMPA' pulling operation handle into one of 
vith As| hree positions. Smooth, easy operation. 
i week! Propped loads impossible. 


ion order Forged Steel Track engrs 
: . | 'e'dy single heel-type, pars) of Y,” 
sed _ + steel. Stocked in 9”, "10%", K 
ct ior @) and 12” sizes. Slotted hal directly 
ller said | i. track for bolting to beam, and 


e request | hree %” holes for mounting track. A 
better hanger at a better price. 
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VLE FIELL ALL-STEEL 


(Jet those advanta TOA 


@ stub ends connect at 3 points to track 
® easily bolted to 3 hangers 
® movable sections permanently aligned 
® heavy steel yoke forms rigid unit 
® complete track curve built in 

hanger lips support track and switch 





Positive, smooth, uninterrupted action. 

The Le Fiell All-Steel Automatic Switch entirely eliminates manual operation in 
gathering to a common headrail. The weight and forward motion of an approach- 
ing load along either rail actuates the switch, closing one rail and opening the 
other. When necessary to move a load in the reverse direction, the usual pull 
reverses the switch. The switch is never ‘‘open’’. Never any dropped loads. This 
is real speed to cut labor costs. 


Ht Potfornance Tat Counts, 


All over America Le Fiell All-Steel Switches are proving their superiority in perform- 
ance, proving that they save time and money, and that they give years of uninter- 
rupted service. No other switch performs like a Le Fiell All-Steel Switch! 


Write for catalog sheets 61, 62, 62A, and 62B describing Le Fiell’s outstanding 


Gear-Operated and Automatic switches. 


If it’s a 

LE FIELL 
ALL-STEEL 
SWITCH 


it's the finest! 


1479M Fairfax Avenue, San Francisco 24, Calif. 


Designers and Manufacturers of Outstanding Meat Industry Equipment Since 1918 
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Week Ended 


Dec. 19, 1959 
Dec. 12, 1959 
Dec. 20, 1958 


Week Ended 


Dec. 19, 1959 
Dec. 12, 1959 
Dec. 20, 1958 


1950-59 LOW WEEK’S KILL: Cattle, 
Lambs, 137,677. 


Meat Production Down; Above Last Year 


Meat production under federal inspection for the week ended De- 
cember 19 declined 10 per cent to 437,000,000 lbs. from the previous 
week’s volume of 487,000,000 lbs., but maintained a 13 per cent edge 
over last year’s volume of 388,000,000 Ibs. for the same December week. 
Slaughter of all livestock was down from the previous week, but in 
most instances, larger than last year. Only calf kill was below a year 
ago. Slaughter of cattle numbered about 32,000 head larger than last 
year, while that of hogs was about 233,000 head, or about 18 per cent 
above the 1958 count. Estimated livestock slaughter and meat produc- 
tion by classes appear below as follows: 








154,814; 


Hogs, 


AVERAGE WEIGHT AND YIELD (LBS.) 


CATTLE 

Live Dressed 
Pea ind Ah eae 1,040 593 
sa Seamee 1,045 596 
Laecabescigith ek s 1,062 598 

CALVES 

Live Dressed 
oe Ae Te 190 108 
SRE OR: Bemis ie 190 108 
PTs nee 188 107 


BEEF PORK 
Week Ended ber Prod (Excl. lard) 
M‘s Mil. Ibs. Number Production 
ES ba ot evar win ocak 345 204.6 1,545 209.5 
NS ML ED Tk vw bag hoo 0-0 8 oon 380 226.5 1,710 233.8 
SE NEED fos ib. wd Sie be Waa oe 6 313 187.3 1,312 178.7 
VEAL LAMB AND TOTAL 
Week Ended Number Producti MUTTON MEAT 
M's Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
Pe, VRID. ig a's la Rh 0.5 d.ccnon 105 11.3 230 11.3 437 
DNs: SU. Sc rae ees vies cei 110 11.9 300 14.7 487 
Wt Bs Be SN hace ssc eg oes 113 12.1 199 9.8 388 
1950-59 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 


641,000; Calves, 55,241; Sheep and 
Live Dressed 

240 136 

242 137 

240 136 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs, 
101 49 = 47.8 
101 49 _ 53.0 
100 49 14.2 44.7 





——— 








October Meat Output Above September High 


Production of meat in commercial slaughter plants in October to- 
taled 2,403,000,000 Ibs., the largest volume of the year. The October 
volume was 7 per cent above September production of 2,251,000,000 Ibs. 
and about 4 per cent larger than October 1958 production of 2,314,000,- 
000 Ibs. Aggregate volume of meat for the 10 months was 21,372,000,000 
lbs. compared with last year’s 20,231,000,000 Ibs. Estimated commercial 
livestock slaughter and meat production appear below as follows: 

COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1959-58 


/ Cattle Calves Hogs Sheep & Lambs 
| 1959 1958 1959 1958 1959 1958 1959 1958 
Ms. Sewn vaa 1,915.0 2,203.1 675.5 901.4 7,029.8 6,711.7 1,494.6 1,196.4 
eas 1,617.4 1,765.6 601.2 773.7 6,715.2 5,416.9 1,217.8 1,051.0 
BG "ania nc bh 1,762.0 1,839.6 683.5 857.3 6,818.5 5,791.4 1,308.9 1,119.4 
Nee eee 1,892.7 1,876.9 641.9 796.2 6,695.7 5,918.8 1,262.0 1,297.0 
I. & 0:53 ore'siy 1,840.6 1,951.9 556.3 714.8 5,899.2 5,300.2 1,167.3 1,268.7 
June 1,931.7 1,986.7 580.5 701.0 5,842.7 5,011.1 1,224.0 1,199.5 
ees 2,038.1 2,090.4 614.8 732.7 6,157.3 5,160.9 1,288.2 1,181.5 
Aug. 1,897.2 1,960.5 603.8 721.6 5,910.7 5,345.5 1,182.5 1,101.2 
MR ios casein 2,064.2 2,082.4 690.8 788.1 6,926.8 6,163.3 1,356.2 1,208.2 
Ee 2,088.6 2,182.0 746.4 875.7 7,845.9 6,978.5 1,373.8 1,302.2 
Nov. 1,733.7 701.2 6,220.0 1,024.7 
Se -s,'s duwa 1,882.6 750.7 6,946.8 1,214.2 
10 Mo. ..+-19,047.5  19,939.1 6,394.6 7,862.9 65,841.8 57,798.2 12,875.3 11,925.1 
COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1959-58 
Beef Veal Pork L&M Totals Lard 

1959 1958 1959 1958 1959 1958 1959 1958 1959 1958 1959 1958 

Jan. .. 1,127 1,211 77 106 965 892 75 59 2,244 2,268 228 221 
Feb. .. 946 960 69 86 907 708 62 53 1,984 1,807 208 169 
Mar. . 1,030 985 74 91 918 775 65 56 2,087 1,907 217 177 
Apr. . 1,100 1,023 74 90 920 806 62 65 2,156 1,984 218 188 
May .. 1,071 1,062 72 90 823 734 55 62 2,021 1,948 201 178 
June .. 1,112 1,078 78 91 826 710 55 55 2,071 1,934 198 167 
July . 1,168 1,148 82 96 841 714 58 53 2,149 2,011 206 167 
Aug. .. 1,083 1,079 78 92 792 718 53 50 2,006 1,939 184 158 
Sept. . 1,177 1,148 87 94 925 822 62 55 2,251 2,119 208 182 
Oct. .. 1,187 1,220 92 103 1,060 932 64 59 2,403 2,314 239 217 
Nov. 978 81 858 48 1,965 201 
Dec. 1,091 83 949 59 2,182 228 
10 Mo. 11,001 10,914 783 939 8,977 7,811 611 567 21,372 20,231 2,107 1,824 








ALL MEAT... output, exports, imports, stocks 


USDA Ends Beef Purchases; 


Can Pork Buying Continues 


The U. S. Department of Agricul- 
ture has completed its current beef 
buying program with the purchase 
late last week of 2,562,000 Ibs. of the 


ground meat. 


Altogether, the USDA has bought 
24,318,000 lbs. of frozen ground beef 
in recent weeks at a total cost of $9,- 


836,000. 


Purchase of 2,544,750 Ibs. more of 
canned pork and gravy for school 
lunchrooms was also announced. 

Aggregate purchases of that prod- 
uct were 23,458,250 Ibs. at a cost of 
$11,407,000. The pork buying will 


continue, the department said. 


AMI PROVISION STOCKS 

Provision stocks, as reported to the 
American Meat Institute, totaled 
113,600,000 Ibs. on Dec. 12. This vol- 
ume was up 17 per cent from 97,- 
000,000 Ibs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat totaled 39,600,000 Ibs. for a 52 
per cent gain over the 26,100,000 Ibs. 


in stock about a year earlier. 


The accompanying table shows 
stocks as percentages of holdings 


two weeks and a year earlier. 


Dec. 12 stocks as 
percentage of 
inventories on 


Nov. 28 Dec. 13 
1959 


HAMS: 
Cured, S.P.-D.C. 24 
Frozen for cure, S.P.-D..C . 82 
Total hams 95 


PICNICS: 








Cured, S.P.-D.C. .... 67 

Frozen for cure, S.P.- 93 

Total  PlCnIG i. 6 oes i058 83 
BELLIES: 

Ce Ee a eee 118 

Frozen for cure, D.S. ..... 100 


Cured, S.P.-D.C. 
Frozen for cure, S.P.-D.C. . 138 


OTHER CURED MEATS: 


Cured and in cure ........ 104 

Frozen for cure .......... 133 

oy ePereree rer res 116 
FAT BACKS: 

og SSA’ SNS Soot a 103 


FRESH FROZEN: 
Loins spareribs, neckbones, 
trimmings, other—total . 121 


TOT. ALL PORK MEATS .. 112 
LARD & R.P.F. ....s.ccecee 116 
PORK LIVERS .............. 115 


1958 


114 
148 
126 


7 
86 


105 
80 


87 
167 


117 
117 


150 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in November 1959-58, as re- 
ported by the Canadian Department 


of Agriculture: 

Head 
CN cbs 6 Camels ke ke caee 155,753 
SREOOG oc icn.ccbt Cosaghieeatte 50,156 
MEE “e wiavasia owiste en 1eaeaniene 648,589 
SE iN tis beitesiveesiced 90,808 


Average dressed weights of live- | 


stock were as follows: 


Nov. 1959 Nov. 1958 


PE .sicnveend een a0neae 504.6 Ibs. 
SEE A ceGb bee dcakeeteene 167.2 Ibs. 
eT Set Per ee 159.9 Ibs. 
0s beck ncaudeesan sink 42.7 lbs 


Nov. 1959 Nov. 1958 


Head 
162,863 
48,289 
601,575 © 
78,410 | 
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S; H e e e e t loaves, head cheese, chili, etc 
M High Level Of Meat Food P saps ecb. Ae syen sees 
es aintain ig eve 00 rocessing in amounted to 15,744,000 lbs., or only 
slightly more than a year ago. 
ic. | November; Four-Week Volume Above Last Y 
ical ovember; Four-Week Volume ve Last Year Sinaltn: chinae aud aaaihiccaled aaah 
it beef : 
ef ROCESSORS of meat and meat considerable edge over last year’s at the rate of 45,620,000 lbs. com- 
a food products maintained a rela- volume of 1,368,322,000 Ibs. in the pared with 40,878,000 lbs. last year. 
‘ tively high level of production in same four-week period. The larger volume of pork prod- 4 
rousll November although aggregate vol- Sausage production attained a ucts processed reflected to a certain 
it , ume for the four weeks at 1,478,488,- level of 125,378,000 Ibs. for a mod- extent this year’s larger hog 
of $9 000 Ibs. was down from the previous _ erate increase over the 118,390,000 slaughter numbers. 
«i month. However, this total held a Ibs. produced last year. Volume of 
one MEAT AND MEAT FOOD PRODUCTS 
eo CANNED UNDER FEDERAL INSPECTION 
school MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL IN THE FOUR-WEEK PERIOD, 
d INSPECTION—NOVEMBER 1 THROUGH NOVEMBER 28, 1959 COMPARED WITH NOVEMBER 1—NOVEMBER 28, 1959 
” LIKE-WEEK PERIOD, NOVEMBER 2 THROUGH NOVEMBER 29, 1958 Pounds of Finished Product— 
prod- Nov. 1-28 Nov. 2-29 47 Weeks 48 Weeks Slicing sae damm 
1 
cost of kee ti cure — i sig - Institutional or Shelf 
g will «i BERG Pie ee aan ce gee Ren 11,707,000 12,888,000 139,001,000 149,114,000 Sizes Sizes 
0 RSE RROTSEAI e ie ea: 291,276,000 269,607,000 3,234,177,000 3,011,678,000 nda boson 
j Other aes cas auaseistev ethers nrnt¥s 293,000 155,000 1,378,000 999,000 SR LR NG Py ey ny 
, Canned hams ....... 26,565,000 530,000 
KS | AS a atiets eee ie epee ee = 3,057,000 3,494,000 47,514,000 45,815,000 p sacamar gree? ge yo 
Te USE RRS cs Seer eA ek act 0 204,304,000 178,990,000 2,376,811,000 2,115,799,000 ou piragye th . sgedhdenae” adds Bh np 
Cooked Meat— +++ 1,006, 667, 
| to the 2 eR Dr =e in A 6,477,000 6,379,000 78,777,000 79,154,000 Lang a 158,000 3,699,000 
totaled TEN icity RENAME Sh eae 21,648,000 21,684,000 263,214,000 262,138,000 go ag anon 11,000 338,000 
. OUR ie RN creo: 204,000 163,000 2,008,000 2,559,000 st oR ORS fe . ’ 
is vol- can Deviled or REPRE 17,000 826,000 
ei Manel Stee ooo ois ds yeas 24,841,000 21,015,000 241,167,000 204,434,000 er po or devile 
- 9, To be dried or semi-dried ....... 10,303,000 9,883,000 116,038,000 119,421,000 ek ese A ee 
rlier. DORMER, WIETIRO boi deca ics ks caees 43,661,000 42,152,000 612,439,000 604,619,000 Sliced Gried beef tt 43,000 *194,000 
| rk Other, smoked, or cooked .......... 46,573,000 45,340,000 583,567,000 579,785,000 Chopped beef wd . 363,000 
po WGSAU RAUEMED CS GicSc cc yc oa oc o vate 125,378,000 118,390,000 1,553,211,000 1,508,269,000 Meat stew (all product) | 167,000 9,245,000 
r a 52 Loaf, head cheese, chili, jellied prod. 15,744,000 15,128,000 184,971,000 189,756,000 Spaghetti meat products 218,000 8,112,000 
bs BOGUS, WRONG, TOGKE. 0.5506. oie wccne 45,620,000 40,878,000 524,699,000 490,304,000 Tongue (other than " PN 
00 Ibs. MIE SS 0s dh. oaks cs ste 402,000 116,000 3,475,000 1,580,000 pickled) ame wees 
INN 6.5 ela chins nner e+ dia 82,363,000 72,501,000 976,349,000 857,063,000 ny OT Y i 
IS OR Se Ae ON ROP aC ey a 20,009,000 17,942,000 250,333,000 233,418,000 products . 908,000 995,000 
shows ER 5g Sahih 6s 8Sdas 16,889,000 12,984,000 175,945,000 163,802,000 BE ol rane y ootne 
yIdin 5 Miscellaneous meat product ......... 15,726,000 13,215,000 164,223,000 121,110,000 Sadiietund -agorer pas LGaen tae iy 
g PA CPOMMAOME | <3 couche dheces ve ahck 190,348,000 170,448,000 1,965,963,000 1,716,107,000 Gornéd beet. meat 
i SET”, RS erected eat eel 138,386,000 130,790,000 1,457,541,000 1,320,304,000 and gravy ........ 600,000 3,114,000 
. CUMS fod See CSET a oes 5,169,000 5,252,000 74,275,000 59,484,000 BOMBS... 0. oka 2,074,000 48,498,000 
stocks as NUON fo ce hos eas: seo 24,476,000 27,303,000 296,662,000 299,674,000 Sausage in oil 324,000 305,000 
age of Compound containing animal fat ..... 57,313,000 56,343,000 663,506,000 638,842,000 ee a aes 
‘ies on Margarine containing animal fat ..... 12,325,000 4,474,000 106,850,000 63,723,000 et a aR 201,000 
Dec. 13 Canned product (for civilian use Loins and "picnics z agi’ 1 871,000 156,000 
1958 and Dept. of Defense) ............. 189,370,000 189,285,000 2,007,327,000 1,989,274,000 All other meat with a . 
cn 1 CRA co Senne mane oe 1,478,488,000 1,368,322,000 16,387,706,000 15,311,441,000 meat and/or meat 
114 *These figures represent “inspection pounds” as some of the products may have been by-products—20% or 
148 inspected and recorded more than once due to having been subjected to more than one MOTE... seers eseeee 410,000 — 6,381,000 
126 distinct processing treatment, such as curing first and then smoking, slicing. Less than 20% .. 637,000 18,844,000 
a GOS 5 cc tivcke eee 48,485,000 137,231,000 
a nena gen 
86 ‘ b rng SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS Sheep casings: (er hank) 
ork sausage, bulk, (el. Ib.) it eS 5.35@5.45 
105 St TSB HO 23 56.5 38% 28% @31% SMOKED MEATS (Lel prices quoted to manu- 24/26 mm. ............ 5.25@5.35 
80 Pork facturers of sausage) | 
ork saus., sheep cas., Tuesday, Dec. 22, 1959 Ser M. asin denacesd 4.15@4.25 | 
87 in 1-lb. package ..... 44 @50 vs Shoned Beef rounds: @er set) SO/SE WIRE Fi 5 heed 3.65@3.75 
167 Franks, sheep casing, Hams, skinned, 14/16 Ibs. (av.) Clear, 29/35 mm ....1.15@1.20 SOS OEE oo cc acess css 2.70@2.80 
in 1-lb. package ...... 59 @67 WHORE. oc cccciceeecs avs 43 Clear, 35/38 mm. ....1.20@1.25 FOIE WOU cs. Bh dervesa 1.35@1.45 
79 ST Hams, skinned, 14/16 lbs. Clear, 35/40 mm. .... 1.05 
81 -Ib. package ...... 45 @46 ready-to-eat, wrapped .... 44% Clear, 38/40 mm. ....1.10@1.25 
80 Bologna, ring, bulk ...4144@45 Hams, skinned, 16/18 lbs., Clear 44 mm./up .....1.85@1.95 CURING MATERIALS 
Bologna, a.c., bulk ..... 35 @40 WII oc edie ss odsKs005 41 Not clear, 40 mm./dn.. 75@ 85 Nitrate of soda. in 400-Ib. Cwt. 
64 Smoked liver, n.c., bulk 44% @52 Hams, skinned, 16-18 Ibs., Not clear, 40 mm./up . 85@ 95 bbls., del. or f.o.b. Chgo $11.98 
Smoked liver, a.c., bulk 36 @43 ready-to-eat, wrapped .... 42% Beef weasands: deck) 46 PUTS redines ‘aren: 
Polish sausage, Bacon, fancy, de-rind, No. 1, 24 in./up ...... 13@ 15 nitrate of soda ......... 5.65 
ia self-service pack. ....56 @69 8/10 Ibs., wrapped ........ 33 No. 1, 22 in./up ...... 15@ 16 Pure refined powdered nitrate 
New Eng. lunch spec. 59 @65 Bacon, fancy sq. cut, seed- Beef middles: (er set) Of Soda ..........s+.s+00: 8.65 
117 Olive loaf, bulk ........ 38% @50% less, 10/12 Ibs., wrapped . 30 Ex. wide, 2% in./up ..3.60@3.85 Salt, paper sacked, f.0.b. 
152 Blood and tongue, n.c. .48%4 @66 Bacon, No. 1, sliced 1-Ib heat Spec. wide, 2%-2% in. 2.45@2.70 Chgo. gran. carlots, ton .. 30.50 
150 Blood, tongue, a.c. ....4514@63 seal, self-service pkg. .... 39 Spec. med. 17%-2% in. .1.75@2.00 Rock salt in 100-Ib. 
Pepper loaf, bulk ..... 4814 @64 Narrow, 1% in./dn. ..1.15@1.30 bags, f.0.b. whse., Chgo. . 28.50 
R Pickle & Pimento loaf . .4244 @49\%4 Beef bung caps: (Ea Sugar: 
: Bologna, a.c., sliced SPICES Clear, 5 in./up ....... Raw, 96 basis, f.o.b. N.Y. .. 6.20 
tock in 6, 7-0z. pack. doz. ... 2.60@3.60 Clear, 4%4-5 inch Refined standard cane 
New Eng. lunch spec., (Basis Chicago, original bar- Clear, 4-4% inch gran., delv’d. Chgo ...... 9.20 
as re- sliced, 6, 7-0z, doz. ..3.66@4.92 rels, bags, bales) Clear, 3%-4 inch .... Packers curing sugar, 100- 
rtment = sliced, 6, 7-0z., doz. 2.66@3.84 Whole Ground Beef Bladders, salted: pps —_ — Reserve, a 
-L. sliced, 6-0z., doz. . 2.51@3.85 : kernel for saus. 7% inch/up, inflated .. Big WOME OIG vic caste aes cet 8. 
P&P loaf, sliced, All-spice, prime .... 86 96 614-7% inch, inflated .. 14 pn mh er a be 
cov. 28 6, 7-0z., dozen ...... asiesss Beatie .......... adi 5-64 inch, inflated... 120 16 Se. Sete ee +: oe 
Head Chili girs pn ciee sna +s +4 Pork casings: (Per hank) Bictips decussate : 
162,068 DRY SAUSAGE Cloves, Zanzibar... 60 65 A pan peal 8 SEEDS AND HERBS 
601,575 (cl., Ib.) Ginger, Jam., unbl. . 47 53 Wale tes ec, s Se 3.20@3.35 (ecl., Ib.) Whole Ground 
78,410 Cervelat, ch. hog bungs 1.01 @ 1.03 Mace, fancy Banda . 3.50 3.90 oe i SCPE E Oa 2.50@2.75 Caraway seed ....... 28 33 
” eer a beh cd aeetis aR 63@65 East Indies ....... -s 2.95 eee rere 2.25@2.50 Cominos seed ....... 51 56 
f live- ar 85@87 Mustard flour,fancy .. 43 Hog bungs: (Each) Mustard seed 
aes steiner ....... . 73@75 DOPE aR iitsmcndine ea 38 Sow, 34 inch cut ...... - 62@64 RRR et Pee 23 
Porm B. C. 93@95 West Indies nutmeg ref Export, 34 in. cut ........53@57 yellow Amer. ..... 17 
Nov. 1958 oe Genoa style ...1.03@ 1.05 Paprika, Spanish ... .. 65 Large prime, 34 in. ......42@45 Oregano ............ 37 46 
506.2 Ibs. alami, cooked ........ 50@52 Cayenne pepper ... .. 63 Med. prime, 34 in. ......29@32 Coriander, 
150.7 Ibe en weaaredy vias bey 84@86 Pepper: Small prime ...... oeeee-16@22 Morocco No. 1 .... 20 24 
164.3 Ibs. | Gane 9 Oe BET eee 97@99 OO Seer ea 56 Middles, cap off ...... --70@75 Marjoram, French .. 54 63 
44.6 1he | Goteborg ose eeeeeees 85 @87 WHEE? oo, fo cans 99 1.05 HOG! GING. icv ecceseec. . 7@10 Sage, Dalmatian, 
. i «sta viciles: EE ee ee 60 @62 ME bis sks Scenes 69 74 Hog runners IE ce cus's 15@20 PGA Stucke eeeles ae 59 66 
» sre @ 
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FRESH MEATS... Chicago and outside 





CHICAGO 


Dec. 21, 1959 


CARCASS BEEF 


Steers, gen. range: (carlots, lb.) 


Prime, 700/800 ....none qtd. 
Choice, 500/600 ...... 4ln 
Choice, 600/700 ...... 
Choice, 700/800 ...... 39% @40 
Good, 500/600 ....... 
Good, 600/700 ....... 37% 
Ree 
Commercial cow .... 29% 
Canner-cutter cow ... 2814 
PRIMAL BEEF CUTS 
Prime: (Lb.) 
Rounds, all wts. ..... @53\% 
Tr. loins, 50/70 (cl). &2 @98 
Sq. chux, 70/90 ..... 37% 
Arm chux, 80/110 ....34 @35 
Ribs, 25/35 (cl) .....67 @70 
Briskets (icl) ....... 2814 @29 
Navels, No. 1 ....... 11% @12 
Flanks, rough No. 1 . 12% 
Choice: 
Hindatrs., 5/800 ..... 50 
Foreatrs., 5/800 ...... 32% 
Rounds, 70/90 lbs. ... 51% 
Tr. loins, 50/70 .....70 @78 
Sq. chux, 70/90 ..... % 
Arm chux, 80/110 34 @35 
Ribs, 25/30 (icl) ....63 @67 
Briskets (icl) ........ 284% @29 
Ribs, 30/35 (cl) ..... 60 @64 
Navels, No. 1 ....... 11%@12 
Flanks, rough No. 1 .. 12% 
Good (all wts.): 
Rounds ..... 
Sq. chucks 
SSE SARS 
Ribs 





COW, BULL TENDERLOINS 


C&C grade, fresh Job lots 
Cow, 3 Ibs./down .... 82@ 88 
Cow, 3/4 lbs. ......... 9@ 98 
Cow, 4/5 Ibs. ........ - 1.00@ 1.10 
Cow, 5 Ibs./up ........ 1.10@ 1.15 
Bull, 5 Ibs./up ....... 1.10@ 1.15 
CARCASS LAMB 


aa prices, cwt.) 
30/45 


Prime, 





BEEF PRODUCTS 


(Frozen, carlots, lb.) 


Tongues, No. 1, 100’s .. 29%4n 
Tongues, No. 2, 100’s ..26 @26\2n 
Hearts, regular 100’s .. 13% 
Livers, regular, 35/50’s 234en 
Livers, selected, 35/50s 284on 
Tripe, cooked, 100’s . 8n 
Tripe, scalded, 100’s .. 7 
Lips, unscalded, 100’s . 8n 
Lips, scalded, 100’s .. 12n 
ty Ee 5% 
Lungs 100’s ........... 7 
Udders, 100’s ......... 5%4n 
FANCY MEATS 

Beef tongues: (icl. Ib.) 

corned, No. 1 ....... 3614 

corned, No. 2 ....... 32% 
Veal breads, 6/12 oz. .. 1.25 

 & * Rae 1.43 
Calf tongues, 1-lb./dn.. 32 

BEEF SAUS. MATERIALS 

FRESH 

Canner-cutter cow meat (Lb.) 

WENO +» o:t.n.nhi0.s vi4:0th ni 40 @41 
Bull meat, boneless 

ey ae 46%4 
Beef trimmings, 

75/85%, barrels ..... 30 @31 
Beef trimmings, 

85/90%, barrels ..... 36 
Boneless chucks, 

WEED, Ancvepcrcces se 40 @41 


Beef cheek meat, 

trimmed, barrels ....244%4 @24%4 
Beef head meat, bbls. 2314n 
Veal trimmings, 

boneless, barrels, ...41 @42 


VEAL SKIN-OFF 


(cl carcass prices, cwt.) 


Prime, 90/120 ........ 53.00 @54.00 
Prime, 120/150 ...... 52.00 @ 54.00 
Choice, 90/120 ...... 48.00 @ 50.00 
Choice 120/150 ...... 47.00@50.00 
Good, 90/150 ........ 42.00 @ 45.00 
Com’l., 90/190 ........ 37.00 @39.00 
Utility, 90/190 ...... 33.00 @ 36.00 
Cull, O0/285 oni scnve 29.00 @32.00 
BEEF HAM SETS 
Insides, 12/up, Ib. ....51%@52 


Outsides, 8/up, Ib. ...50%@51 
Knuckles, 7% up, Ib. ..514%@52 
n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles San Francisco No. Portland 
Dec. 21 Dec. 21 


Dec. 21 


FRESH BEEF (Carcass): 
STEER: 





Choice, 5-600 Ibs. ........ $43.00 @ 45.00 $44.00 @45.00 $45.00 @ 46.00 
Choice, 6-700 Ibs. ........ 41.50 @ 44.00 42.50 @ 44.00 43.00 @ 45.00 
Good, 5-600 Ibs. ......... 41.00 @ 43.00 42.00@ 43.00 42.00 @ 44.00 
Good, 6-700 Ibs. .......... 40.00 @ 41.00 39.00 @42.00 41.00 @ 43.50 
Stand., 3-600 Ibs. ........ 39.00 @ 41.00 38.00 @41.00 38.00 @ 41.00 
cow: 
Commercial, all wts. .... 30.00@34.00 31.00 @ 34.00 33.00 @35.00 
Utility, all wte. ......... 30.00 @ 33.00 29.00 @ 32.00 32.00 @ 34.00 
Canner-cutter ........... 28.00 @ 30.00 26.00 @ 29.00 30.00 @ 32.00 
Bull, util. & com’l. ...... 40.00 @ 43.00 40.00 @ 42.00 39.00 @ 42.00 
FRESH CALF: (Skin-off) (Skin-off) (Skin-off) 
Choice, 200 Ibs./down ... 49.00@54.00 None quoted 47.00 @53.00 
Good, 200 Ibs./down - 47.00@52.00 48.00 @50.00 44.00 @51.00 
LAMB (Carcass): 

e, 45-55 Ibs. .. 37.00 @ 40.00 37.00 @ 42.00 36.00 @ 38.00 
Prime, 55-65 lbs. 33.00 @37.00 36.00 @ 38.00 None quoted 
Choice, 45-55 Ibs. . ...- 37,.00@40.00 36.00 @ 41.00 36.00 @ 38.00 
Choice, 55-65 Ibs. ........ 33.00 @37.00 34.00 @37.00 None quoted 
Good, all wts. .........06 33.00 @ 37.00 36.00 @ 40.00 34.00 @ 36.00 


FRESH PORK (Carcass): (@acker style) (Shipper style) (Shipper style) 
120-180 Ibs., U.S. No. 1-3 None quoted None quoted 22.00 @ 23.50 


LOINS: 
et MO 1a) b.wokedeaeee ce 35.00 @ 38.00 38.00 @ 42.00 37.00 @ 39.00 
eM bigcccehinkaeee 35.00 @ 38.00 38.00 @ 42.00 37.00 @ 39.00 
SP ee Ske kewckcnn vies 35.00 @ 38.00 36.00 @ 40.00 37.00 @ 39.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
PCO, avai cametuasec 27.00@31.00 28.00 @ 32.00 30.00 @ 34.00 
HAMS: 
BR fee a wenn scee 47.00 @53.50 49.00 @54.00 48.00@52.00 
SE NS week wcceehosees 45.00 @53.50 45.00 @ 50.00 45.00 @ 49.00 
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NEW YORK 


Dec. 21, 1959 


CARCASS BEEF AND CUTS 


(non-locally dr., Ib.) 


FANCY MEATS 


dcl prices) 





STEER CARCASS: 


. 34 
VEAL CARC.: LB.: Local 
- None None 
.. 50@54 49@53 
46@49 47@49 
..48@51 48@51 








» 5/800 D 
Hinds. -» Ch., 140/170 ..50 @53 
Hinds., gd., 140/170 ..48 @51 

50 


Hinds. ch. 140/170 ..50 @52 
, 140/170 ..48 @50 
50 





37@39 36@38 


CHGO. PORK SAUSAGE 
MATERIAL—FRESH 


(Job lots) 
barrels ... 
barrels ... 
barrels ... 
barrels ... 35 
Pork, head meat 
Pork cheek meat, 


Veal breads, 6/12 oz. ........ 1.30 
Prime carc., 6/700 ..4614@49 BS CBSO. svctencccescceuraa 1.48 
= . 4614 @491% Beef livers, selected ......... % 
Choice carc., 6/700 ..43 @46 Beet Ridheye 3.006.660. aw 21 
..42 @44 Oxtails, %-lb., frezen ........ 19 
Good carc., 5/600 ....41 @43% 
Good carc., 6/700 ....41142@44 CARCASS LAMB 
---56 @62 
.- 50% @57 (Locally dr., ewt.) 
...50 @56 Prime 45/dn. ........ $40. 00@ 44,00 
---49 @54 Prime 45/55 ........ 39.00 @ 43.00 
- 4842 @53 Prime 55/65 ......... 38.00 @ 43.00 
Choice 45/dn. ........ pet 
(ocally dressed, Ib.) Choice 45/55 ........ 00 @ 40.00 
00 . - : @6: Choice 55/65 ........ 37.00 @ 40.00 
Hindatrs., 700/800 . ..55 @61 Good 45/dn. ......... 39.00 @ 42.00 
Hindatrs., 800/900 ....56 @61 Good 45/55 ......... 39.00 @ 42.00 
Rounds, flank off, cut Good 55/65 .......... 37.00 @ 44.00 
acu ee ews G0 ON 524% @58 (Non-local) 
Rounds, diamond Prime 45/dn. ........ 40.00 @ 43.00 
+++ -53% @59 Prime 45/55 ......... 39.00 @ 43,00 
Short loins, untrim. ..87 @1.02 Prime 55/65 ......... 36.00 @ 40.00 
Short loins, trim .... 1.07@1.30 Choice 45/dn. ........ 39.00@42.00 
teresesseceeees 1412 @ 18 Choice 45/55 ........ 37.00@41.00 
Ribs (7 bone cut) ....59 @67 Choice 55/65 ........ 36.00 @ 40.00 
seeeeeeees 38 @43 Good 45/dn. ......... 38.00@41.00 
sis eeipe een sv'nin 7 22 Good 45/55 ......... 37.00@39.00 
weeeeesereseouns 14 @18 Good 55/65 ......... 36.00@38.00 
Hindatrs., 600/700 ....51 @58 VEAL SKIN-OFF 
jee stg p4 ares Ry +4 (Carcass prices) (non-local, ewt.) 
Rounds. “flank off Prime 90/120 ........ 58.00 @63. 
s em se Prime 120/150 ....... nee 
diamond Choice 90/120 ........ x J 
— St eee ee NE oa ccks 46.00 @ 50.00 
Short loins, untrim. ..63 @75 Good 90/down ...... 41,00 @ 45.00 
Short loins, trim ....80 @95 Good 90/150 ......... 42.00 @ 45.00 
MES ei caiids a Gahagad 144% @18 Stand. 90/down ..... 38.00 @41.00 
Ribs (7 “bone cut) ...55 @59 Stand. 90/150 ........ 39.00 @42.00 
BRASS Es. 37 @42 Calf, 200/dn. ch. .... 41.00@44.00 
ay PTE ee ec 9 @38 Calf, 200/dn. gd. .... 37.00@40.00 
See ee er 13% @18 Calf, 200/dn. std. .... 36.00@39.0 
PHILA. FRESH MEATS Phila., N. Y. Fresh Pork 
Dec. 21, 1959 PHILADELPHIA: (el. Ib.) 
STEER CARCASS: =e i.) Reg., loins, 8/12 ..... 35 @38 


Reg., loins, 12/16 ....33 @35 
Boston Butts, 4/8 ....30 @34 
Spareribs, 3/down ...31 @# 
Spareribs, 3/5 ....... 23 @23 
Skinned hams, 10/12 .40144@43 
Skinned hams, 12/14 .38 @41 
Pienics., S.S. 4/6 ...22 @23 
Picnics., S.S. 6/8 a @21 
Bellies, 10/12 ........ 54 @16% 


NE ORK: (box — Ib.) 
Reg. loins, 8/12 ...... 
Reg. loins, 12/16 ....35 eat 


Hams, sknd., 12/16 ...39 @44 
Boston butts, 4/8 ....28 @34 
Regular picnics, 4/8 .. None atd. 
Spareribs, 3/down ...31 @36 


CHGO. FRESH PORK AND 
PORK PRODUCTS 
Dec. 21, 1959 


Hams, skinned 10/12 ... 3912 
Hams, skinned, 12/14 ... 38 
Hams, skinned, 14/16 ... 3414 
Picnics, 4/6 Ibs. ........ 20 
Picnics, 6/8 Ibs. ....... 19 
Pork loins, boneless ... 55 
Shoulders, 16/dn., loose 22% 
(Job lots, Ib.) 

on ee ee 9 @10 
Tenderloins, fresh, 10’s 70 
Neck bones, bbls. ..... 642@ 7 

OMAHA DENVER MEATS 


(Careass carlots, cwt.) 
Omaha, Dec. 22, 1959 
Choice steer, 6/700 ..$ 40.50 
Choice steer, 7/800 .. 39.25@39.7 


Good steer, 6/800 ... 36.50@37.0 © 
Choice heifer, 5/700 .. 38.00@39.0 | 


Denver, Dec. 22, 1959 
Choice steer, 7/800 . 


Choice steer, 9/1000 .. 
Choice steer, 10/1100 . 


. 39,50 | 

Choice steer, 8/900 .. 36.503 cH 
af 

3400 | 


Choice heifer, 6/700 .. 3800 
Utility cow .......... 29.00 | 
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No 
Oct 
No 


cati 





\w 


10 @ 39.00 





Pork 


(cl. Ib.) 

5 @3 

3 @35 

) @4 

lL @34 

3 @25 

DY, @43 

B «6@4l 

2 @23 

0 @21 

51 @16% 
lots., Ib.) 

4 @38 


5 @37 
9 @4 
8 @4 
None atd. 
1 @% 
K AND 
TS 
3914 
3% 
3414 
20 
19 
55 
22% 





9 @10 
70 
6%@7 


MEATS 


wt.) 
1959 

40.50 
9.25 @39.75 | 
6.50 @37.00 
8.00 @39.0 


1959 
39,50 | 
6.50 @ 38.50 | 
35.00 | 
34.00 
38.00 | 
29.00 


2 26, 19589 



















PORK AND LARD .-+ Chicago and outside 


CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, Dec. 22, 1959) 


SKINNED HAMS 


F.F.A. or fresh Frozen 

Ge yy pata ee 3814 

rg rr TE oe bo 6-6 wnei 37 

Se ans as asa ge RE Re 331% 

gy Sa es | SPS: 32 

A aay wee oF Es: seat Sao 31 

ND recs Giant SOP iv cseavave 31n 

WE ahs sine 8:5 |, Se 31n 

Scat eras 2 eae 30n 

, a ey ae EE eink (0s chee 29 

oe I AI 25/up, 28 in........ 27 
PICNICS 

F.F.A. or fresh Frozen 

TP noksattawea ne i  S 19 

int eee es URE Sea tgss vce eh 18 

Cert Cre ee Oe ere 17 

BME elena ap bi w-8-0 i A eer 17n 

i USE SALEM. disaxts 1644n 

eee ere re 8/up, 2s in ..164%n 

FRESH PORK CUTS 

Job Lot Car Lot 

35@36.... Loins, 12/dn 

33@34.... Loins, 12/16 

| Te ee Loins, 16/20 

We Hitec: Loins, 20/up 

25@25\%.. Butts, 4/8 

23%...... Butts, 8/12 

be) Pere Butts, 8/up 

Ra ee Ribs, 3/dn 

SP heey: Ribs, 3/5 





19@20.... Ribs, 


BELLIES 
F.F.A. or fresh Frozen 
SS 5 Sev eax oe Ct PR eaters 174%4n 
Re ree, MN a6 bes 17% 
1 SERN pees 2) ee ae 17 
ee EER e V1 RT 161% 
ae Tee ee ok ee 15% 
oo. we Eee MPG Ks tae de 14% 
Beka wivatias pg a 12 
D.S. BRANDED BELLIES (CURED) 
Wie FP ices wetaee ik Seo 114%n 
ee eer bo ee are 1ln 
G.A. froz., fresh D.S. Clear 
WN, nctcveenue 20/25 .......10%a 
Wi ateweeiudaye Ok, Ea 10a 
rere ee 9a 
4 ee Sg EEE 9a 
ghee Aes SS ger ee 9a 
FAT BACKS 
Frozen or fresh Cured 
Wr peseer ab race We ciiceueseds 7n 
Wa ti eke vee i, SR 7a 
RE re re it: ee ey Tika 
ry ey oe Seer eee 9a 
Se nk oo seds ae SS eee 10%a 
Ges eee nee SO OO. 6 ivcwens 10% 
oe EE eee 10% 
PO as ews cas SESE asccdees 10% 


OTHER CELLAR CUTS 


Frozen or fresh Cured 
Co. ree Sq. Jowls, boxed ....n.q. 
eee Jowl Butts, loose ...7n 
GBs ikea Jowl Butts, boxed ..n.q. 





HOG, CORN PRICES, 


November 1959 
October 1959 


RATIOS BY MONTHS 


Barrows and Corn, No.3, Hog-corn 
gilts, ewt. yellow, bu. price ratios 
Chicago Chicago 

$12.75 $1.100 11.6 
13.07 1.097 11.9 
18.51 1.117 16.6 


November 1958 





LARD FUTURES PRICES 


(Drum contract basis) 
FRIDAY, DEC. 18, 1959 


Open High Low _ Close 
Jan. 8.30 8.35 8.30 8.35a 
Mar. 8.50 8.60 8.50 8.60 
May 8.70 8.80 8.70 8.80 
July 8.90 9.00 8.85 9.00b 


Sales: 480,000 Ibs. 


Open interest at close, Thurs., 
Dec. 17: Dec., 67; Jan., 92; Mar., 
160; May, 74; and July, 7 lots. 


MONDAY, DEC. 21, 1959 


Jan. 8.10 8.10 8.05 8.10b 
Mar. 8.47 8.47 8.42 8.45b 
May 8.65 8.65 8.57 8.65 
July shat 8.80a 


Sales: 960,000 lbs. 


Open interest at close, Fri., Dec. 
18: Dec., 67; Jan., 92; Mar., 159; 
May, 74; and July, 9 lots. 


TUESDAY, DEC. 22, 1959 


Jan. 8.15 8.37 8.13 8.37 
Mar. 8.50 8.77 8.50 8.75 
May 8.77 8.95 8.77 8.95a 
July 8.90 9.07 8.90 9.07b 


Sales: 2,600,000 Ibs. 


Open interest at close, Mon., Dec. 
21: Dec., 67; Jan., 89; Mar., 158; 
May, 74; and July, 9 lots. 


WEDNESDAY, DEC. 23, 1959 


Not available in time for publi- 
cation. 


LARD FUTURES PRICES 


(Loose contract basis) 
FRIDAY, DEC. 18, 1959 


Open High Low Close 
Dec. 6.95 7.00b 6.95 7.00b- .10a 
Jan. Gee as olae 
Mar. 


Sales: 60,000 Ibs. 


Open interest at close, Thurs., 
Dec. 17: Dec., 26; and Jan. and 
Mar., no lots. 


MONDAY, DEC. 21, 1959 


Dec. 
Jan. 
Mar. 


Sales: 480,000 Ibs. 


Open inerest at close, Fri. Dec. 
18: Dec., 26; and Jan. and Mar., 
no lots. 


7.00 7.00 688 6.88 


TUESDAY, DEC. 22, 1959 


Dec. Closed out Monday 


Jan. 7.10 7.10 7.00 7.05b 
Mar. wee ‘as ate 

Sales: none. 

Open interest at close, Mon., 
Dec. 21: Dec., 18; and Jan. and 


Mar., no lots. 


WEDNESDAY, DEC. 23, 1959 


Not available in time for pub- 
lication. 
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MARGINS ON LIGHTER HOGS IMPROVE 


(Chicago costs, credits and realizations for Monday) 

Upward adjustments in prices on cuts from the two 
lighterweight hogs brought about some improvement in 
cut-out margins on the two classes of hogs. The moder- 
ate markups favored mostly lean cuts, with some fat 
cuts sharing in the advance. Live hog costs, up some 
from last week, tended to reduce the gains in margins. 
Markdowns on heavy pork tended to narrow those 





margins. 
—180-220 lbs.—- _ —220-240 lbs.—  —-240-270 lbs.— 
Value Value Value 
aes 22 — - — of " 
per percwt. per percwt. per per cwt. 
ewt. fin. cwt. le cewt. fin. 
alive yield alive yield alive yield 
ERO CURE oii ceccccides $10.09 $14.39 $9.35 $13.04 $8.41 $11.74 
Fat cuts, lard ......... 3.17 4.53 3.11 4.35 2.74 3.76 
Ribs, trimm., ete. ..... 1.33 1.91 1.18 1.66 1.15 1.59 
Cost of bogs ...ccccces 12.25 11.95 11.20 
Condemnation loss .... .06 .06 .06 
Handling and overhead 2.00 1.90 1.60 
Treads - CORP. kccccws 14.31 20.44 13.91 19.45 12.86 17.86 
TOTAL VALUE ....... 14.59 20.83 13.64 19.05 12.30 17.09 
Cutting margin ..... +.28 +.39 —.27 —.40 —.56 —.77 
Margin last week ... +.02 +.03 —.58 —.83 —.54 —.74 





PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles San Francisco No. Portland 

Dec. 21 Dec. 21 Dec. 21 
Det, GURU Siisie o's va ckas,c 12.50 @ 15.00 15.00 @ 16.00 13.00@ 15.00 
50-lb. cartons & cans .... 11.50@14.00 13.00 @ 15.00 None quoted 
MNNOGR voce kU Cees sb camcee 10.00 @ 12.50 12.50 @ 14.50 10.00 @ 13.00 





PACKERS’ WHOLESALE 
LARD PRICES 


Tuesday, Dec. 22, 1959 

Refined lard, drums, f.o.b. 

Chicago 
Refined lard, 50-lb. fiber 

cubes, f.0.b. Chicago .... 11.25 
Kettle rendered, 50-Ib. tins, 

f.o.b. Chicago 12.25 
Leaf, kettle rendered, 





drums, f.o.b. Chicago ... 11.75 
Li SOB ccc ikke ccecds 11.75 
Neutral, drums, f.o.b. 

CHIBI so ime cscncdcvese 12.75 
Standard short 

WW. G@& B. GG) ovcccccess 17.25 
Hydrogenated shortening, 

North & South, drums .. 17.50 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Dec. 18 ... 7.25n 7.00 9.25n 

Dec. 21 ... 7.25n 7.00 9.25n 

Dec. 22 ... 7.25n 7.00 9.25n 

Dec. 23 . Not available in time 
for publication. 

. No trading reported. 


Dec. 24 


Note: add %c to all prices end- 
ing in 2 or 7. 
n-nominal, a-asked, bid 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Dec. 18—Jan.,  10.90ab-11.02a; 
Mar., 11.17b-20a; May, 11.37b-38a; 
July, 11.50; Sept., 11.37b-40a; Oct. 
11.27-26; Dec., 11.25b-30a; Mar., 
11.32b; and May, 11.32b-35a. 

Dec. 21—Jan., 10.90b-11.01a; Mar., 
11.19b-20a; May, 11.37; July, 11.47; 
Sept., 11.32b-37a; Oct., 11.24; Dec., 


11.20b-27a; Mar., 11.27b-35a; and 
May, 11.29b-35a. 

Dec. 22—Jan., 11.05b; Mar., 
11.33b-36a; May, 11.50b-52a; July, 


11.59b-63a; Sept., 11.47b-48a; Oct., 
11.37b-46a; Dec., 11.32b-42a; Mar., 
11.42b; and May, 11.40b. 

Dec. 23—not available in time 
for publication. 

Dec. 24—No trading reported. 


VEGETABLE OILS 
Tuesday, Dec. 22, 1959 
Crude cottonseed oil, f.o.b. 


eee re 8% 

Southeast .......... 9¥4n 

ye Pee eee 8%@ 9n 
Corn oil in tanks, 

OB. MED 6 icc cccive 11% 
Soybean oil, 

f.o.b. Decatur ..... 7.6714 @7.70 
Coconut oil, f.0.b. 

Pacific Coast ...... 17(%a 
Peanut oil, 

eee rere 12%a 


Cottonseed foots: 
Midwest, West Coast 1% @ 1% 


WO cketakiasaakss 1% @ 1% 
Soybean foots, midwest 1% 
OLEOMARGARINE 

White domestic vegetable, 

30-Ib. cartons ...... esos 28% 
Yellow quarters, 

SO0-Ib. cartons ....ccccee 24% 
Milk churned pastry, 

750-lb. lots, 30’s ........ 2314 


Water churned pastry, 


750-Ib. lots, 30’s ........ 22% 
Bakers’, steel drums, tons . 16% 
OLEO OILS 
Prime oleo stearine, bags 
or slack barrels ........ 11 
Extra oleo oil (drums) .... 15% 
Prime oleo oil (drums) ... 14% 
HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 


on barrows and gilts at 
Chicago for the week end- 
ed Dec. 19, 1959 was 10.7, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 11.1 ratio for the pre- 
ceding week and 15.7 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.090, $1.089 and 
$1.162 per bu. during the 
three periods, respectively. 


25 








BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 


(F.0.B. Chicago, unless otherwise indicated) 
Tuesday, Dec. 22, 1959 
BLOOD 
Unground, per unit of 
ammonia, bulk ..........+e++ 4.75n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Lew CO6t .nnccccccccccvccnces §.25n 
a ra re ee) 4.75@ 5.00n 
BEI WORE kon bic ween ec cseeceee 4.50n 


PACKINGHOUSE FEEDS 


Carlots, ton 
50% meat, bone scraps, bagged $67.50@ 77.50 


50% meat, bone scraps, bulk .... 65.00@ 70.00 
60% digester tankage, bagged .. 67.50@ 77.50 
60% digester tankage, bulk .... 65.00@ 70.00 


80% blood meal, bagged ....... 100.00 @ 115.00 
Steam bone meal, 50-lb. bags 

(specially prepared) .......... 100.00 
60% steam bone meal, bagged .. 80.00@ 85.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 
per unit, ammonia (85% prot.) *4.00@ 4.25 
Hoof meal, per unit of ammonia ...... 7.00 
DRY RENDERED TANKAGE 


Low test, per unit prot. ...... 1.15@ 1.20n 
Medium test, per unit prot. .... 1.10@ 1.15n 
High test, per unit prot. ...... 1.005@ 1.10n 


GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton ... 15.00 


Cattle jaws, feet (non-gel), ton .. 1.50@ 3.50 

TPO BG, FON nag Sse i ies oc ewesic 3.50@ 8.00 

Pigskins (gelatine), lb. ........... 

Pigskins (rendering) piece ...... 7%@ 12% 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton .......... 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece ......... 2@ 3% 
Winter processed (Nov.-Mar.) 

a TA eR GSS hee ces 11@ 14n 


*Del. midwest, idel. east, n—nom., a—asked. 





TALLOWS and GREASES 


Tuesday, Dec. 22, 1959 











A moderate volume of trade in the 
inedible tallow and grease market 
took place Thursday of last week, 
and at steady prices. Bleachable fan- 
cy tallow sold at 5c, “regular” spe- 
cial tallow at 4%4c, off-special tal- 
low at 45¢c, No. 1 tallow and yellow 
grease at 4%c, all caf. Chicago. 
Choice white grease, all hog, was bid 
at 55c, also c.af. Chicago. Buying 
inquiry for eastern destination was 
at lower prices. Bleachable fancy 
tallow was bid at 6@6%c, c.a.f. New 
York, on regular stock. Choice white 
grease, all hog, was bid at 644c, New 
York, but it was held at 6%4c. “Reg- 
ular” special tallow was bid at 544@ 
5%4c, c.af. East, with fractionally 
higher indications apparent on bet- 
ter stock. Yellow grease was bid at 
434@4%c, c.a.f. New York, and price 
depended on stock. Edible tallow was 
available at 7c, c.af. Chicago, and 
at 6%c, f.o.b. River; buyers talked 
around %c lower. 


On Friday of last week, edible tal- 


low changed hands at 6%c, f.oh, 
River points, and. additional tanks 
were reported offered at the same 
basis. A few tanks of edible tallow 
changed hands at 7c, c.a.f. Chicago, 
Some special tallow and B-white 
grease sold at 4%4c, c.a.f. Chicago, 
Choice white grease, all hog, was of- 
fered at 55@c, c.a.f. Chicago. In good 
trade, choice white grease, all hog 
sold at 6.30, c.a.f. New York. Regu- 
lar production bleachable fancy tal- 
low sold at 6c, also New York. Spe- 
cial tallow was bid at 5%c, and yel- 
low grease at 4%c, c.a.f. East. 
Only a meager trade was reported 
on Monday of the new week, and 
the inedible market maintained its 
steady to soft undertone. Prime tal- 
low sold at 5c, special tallow at 45%c, 
and house grease at 3%c, all caf. 
Chicago. Several tanks of choice 
white grease, all hog, sold at 6%¢, 
c.a.f. Avondale, La., for this week's 
shipment, and a few tanks traded 
at 6%c, caf. New York. Choice 
white grease, all hog, was bid at 5%, 
c.a.f. Chicago, but it was held Yc 
higher. Moderate inquiry was also 
apparent on bleachable fancy tallow 












































house operation . 


5127 N. Damen Ave. ° 


GET THE JUMP ON 
YOUR COMPETITION: 


enjoy better looking ... better tasting ... 
... better selling products. 


... with a JULIAN 
smokehouse, of course! 


It takes no great analysis of today’s economic picture to 
discover that the competitive squeeze is getting tighter, 
day-by-day. And to escape this vice-like pinch, you must 
look for and discover new ways to speed up your smoke- 
. « produce better looking and better 
tasting products . .. all in less time and for less cost. 
A large order? Perhaps, but these specifications are 
naturally applicable to every JULIAN smokehouse. And 
with JULIAN’s custom-designed service—from drawing 
board to operative installation—you, too, can be among 
the forward-thinking packers who enjoy and profit from 
their JULIAN smokehouse! Write for details, today. 


engineering company 


LOngbeach 11-4295 « 
West Coast Representative: Meat Packers Equipment Co., 
Canadian Representative: McLean Machinery Co., Ltd., Winnipeg, Canada 














Chicago 25, Ill. 
1226 49th Ave., Oakland 1, California 
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at 514¢, c.a.f. Chicago. It was report- 
ed that yellow grease sold at 4%c, 
caf. Chicago, without confirmation. 
Additional tanks of bleachable 
fancy tallow traded at midweek at 
5lgc, c.af. Chicago, and further in- 
quiry was apparent at that basis. 
Choice white grease, all hog, was bid 
at 64%c, c.a.f. Avondale, and at 6%c, 
c.af. New York. Bleachable fancy 
tallow was bid at 6@6%c, c.a.f. East, 
with sellers asking fractionally high- 
er prices. Special tallow met buying 
interest at 5Y4c, and yellow grease at 
43%,@4%ec, c.af. New York. Some 
buyers talked 45@c, c.a.f. Chicago, on 
special tallow, with offers at 4%4c. 
Edible tallow changed hands at 644@ 
656c, f.o.b. River. Edible tallow was 
also available at 7c, c.a.f. Chicago, 
but best reported inquiry was at 7c. 
TALLOWS: Wednesday’s quota- 
tions: edible tallow, 644@6%%c, f.o.b. 
River, and 714c, Chicago basis; orig- 
inal fancy tallow, 534c; bleachable 
fancy tallow, 54c; prime tallow, 5c; 
special tallow, 45¢c; No. 1 tallow, 
4%4c; and No. 2 tallow, 334c. 
GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
55ec; B-white grease, 45%c; yellow 
grease, 444c; house grease, 3% @ 4c. 


EASTERN BY-PRODUCTS 
New York, Dec. 22, 1959 
Dried blood was quoted today at 
$4@4.25 per unit of ammonia. Low 
test wet rendered tankage was listed 
at $4@4.25 per unit of ammonia and 
dry rendered tankage was priced at 
$1.10@1.15 per protein unit. 


Canadian 9-Mo. Lard, Tallow 
Exports Rise Above Last Year 


Exports of lard and tallow from 
Canada during January-September 
1959 rose sharply from the same 
period a year earlier. Lard exports 
alone, at almost 7,500,000 Ibs., ex- 
ceeded all previous records. Tallow 
exports at over 66,000,000 Ibs. were 
59 per cent above such exports in 
the first nine months of 1958. 

The United Kingdom took practi- 
cally all of Canada’s lard exports, 
and about 51 per cent of its tallow. 
The Union of South Africa and Ja- 
pan were also large markets for 
Canadian tallow. Exports during the 
remaining three months of 1959 are 
expected to remain at high levels. 


Cold Storage Hide Stocks 

Hides and pelts held in cold stor- 
age on November 30 totaled 77,834,- 
000 Ibs., according to the U. S. De- 
partment of Agriculture. This vol- 
ume compared with 76,420,000 lbs. 
in stock a month earlier, 71,493,000 
Ibs. a year ago, and the five-year 
1954-58 average of 82,483,000 lbs. 





CHICAGO HIDES 


Tuesday, Dec. 22, 1959 











BIG PACKER HIDES: Activity in 
the big packer hide market was re- 
stricted to a few odd cars late last 
week after heavy trading around the 
middle of the week at steady to 
weaker prices. Volume last week was 
estimated at about 125,000 pieces, in- 
volving about 23,000 Northern 
branded cows, 27,000 branded steers, 
12,000 light native cows, 40,000 heavy 
native cows, 1,000 light native steers 
and 25,000 heavy native steers, all 
December take-off. Packers were 
reported to be well sold out, with the 
exception of a few cars at some un- 
favorable points, and some heavy 
stock was slow to move. Buying in- 
terest was extremely narrow at the 
end of the week and also at opening 
of this week, although one large in- 
dependent packer indicated having 
steady bids on some selections. How- 
ever, demand during December has 
been restricted somewhat, due to the 
holidays and light production. The 
leather show in New York last week 
apparently did not help the demand 
for leather. 

On Tuesday, about 40,000 hides 
sold, mainly at steady prices. The 
exception was light native cows, 
which sold %c higher. Some heavy 
native steers sold steady at 14%4c at 
River points, and heavy native cows 
sold at 1544c. Branded cows from 
River and Northern points sold 
steady at 1414¢, as did branded steers 
at 1344c and Colorados at 12%4c. A 
car of Fremont light average branded 
steers reportedly sold %4c over those 
levels. Austin light native cows sold 
at 2042, up Mc, and a car of St. Pauls 
sold at 20%4c. 

SMALL PACKER AND COUN- 
TRY HIDES: Trading was limited in 
the country hide market the past 
week, with heavyweights slow in 
moving. The 50/52-lb. average was 
moving slowly at 1344@14c, while 
straight renderers were pegged at 
12@12'%c nominal. No. 3 hides were 
mixed, with some sales heard at 12c, 
while others were reported available 
at 10@10%c, f.o.b. shipping points, 
for 50/52-Ib. averages. Midwestern 
small packer 50/52-lb. allweight 
hides were about steady at 154%4@ 
16\4c. Heavier weights, 60/62’s, were 
slow at 124%4:@13c. 

CALFSKINS AND KIPSKINS: 
The big packer market was dormant 
the past week, with offerings thin. 
Light calf last sold at 62%4c for do- 
mestic use, with reports heard that 
an independent packer obtained 65c 
for one car moving to export. Heavy 
calf last brought 50c. Kips and over- 
weights were slightly firmer, with 
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last actual trades at 4344c and 38%4c 
for Rivers. Southwesterns were 
nominally 1c less. Last sales of reg- 
ular slunks were at 2.00. Small pack- 
er allweight calf was quoted at 40@ 
45c nominal, and allweight kip was 
firmer at 36@37c nominal. Country 
allweight calf was quoted at 26@28c, 
with allweight kips pegged at 23@ 
25¢c nominal. 

SHEEPSKINS: The - shearling 
market remained about steady the 
past week. Northern-River No. 1’s 
sold in range of 1.50@1.75, as to lo- 
cation, quality, etc. In a few in- 
stances, up to 1.85 was reached. 
Southwesterns moved at 1.90@2.00. 
River No. 2’s moved fairly well at 
1.20@1.50, while No. 3’s held steady 
at .60@.75. River fall clips were 
quoted at 2.50, and Southwesterns at 
2.75. Midwest December wool pelts 
moved at 3.25@3.35. Full wool dry 
pelts last sold at .23. Pickled skins 
were steady, with lambs at 13.50, and 
sheep at 15.25@15.50 per doz. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Tuesday, Cor. date 
Dec. 22, 1959 1958 
Let. native steers ...21 @21%4n 18%@19n 
Hvy. nat. steers ...144%@15 11% @12n 
Ex. Igt. nat. steers .. 23n 22n 
Butt-brand. steers . 13% 10 
Colorado steers ..... 12% 9 
Hvy. Texas steers ... 13n 94n 
Light Texas steers ... 19n 14% @15n 
Ex. lgt. Texas steers . 21in 18 @18%n 
Heavy native cows .. 15% 13% @14 
Light nat. cows ...... 2014 @21% 18 @23n 
Branded cows ...... 14% 12%@14 
Native bulls ........ 11 @12n 9% @10n 
Branded bulls ....... 10 @lin 8%@ 9n 
Calfskins: 
Northerns 10/15 Ibs. 50n 55n 
10 Ibs./down ...... 6244n 65n 
Kips, Northern native, 
ig | Sees ee 43%n 51 @52n 


SMALL PACKER HIDES 


STEERS AND COWS: 
60/62-lb. av. ....... 12% @13n 
50/52-lb. av. ....... 15%@16%n 15 


SMALL PACKER SKINS 


11% @12n 
@154%4n 


Calfskins, all wts. ..40 @45n 45 @46n 
Kipskins, all wts. ..36 @37n 35n 
SHEEPSKINS 

Packer shearlings: 
pS Sa ere $ 1.50@ 1.80 1.00@ 1.25n 
| i Serer 1.20@ 1.50 40@ 60n 
Dry Pelts ...... 23n 17n 
Horsehides, untrim. 11.00@11.50n 8.50n 
Horsehides, trim. . 10.50@11.50n 7.50@ 8.00n 


N. Y. HIDE FUTURES 


Friday, Dec. 18, 1959 


Open High Low Close 
Jan. ... 18.75b 19.05 18.80 19.05a 
Apr. ... 17.85-90 18.00 17.80 17.95b 
July ... 17.65b 18.00 17.75 17.95a 
Oct. ... 17.65b 17.85 17.80 17.83b-18.00a 
SOs. onic, 00 es ad 17.60n 
Sales: 50 lots. 
Monday, Dec. 21, 1959 
Jan. ... 19.00b 19.50 19.25 19.39 
Apr. ... 18.15b 18.60 18.25 18.30a 
July ... 18.00b 18.40 18.26 18.20b- .30a 
Oct. ... 17.95b 18.40 18.33 18.20b- .30a 
Jan. ... 17.50b er eee 17.80b-18.20a 
Sales: 83 lots. 
Tuesday, Dec. 22. 1959 
Jan. ... 19.00b 19.35 18.78 18.85b- .78a 
Apr. ... 18.10b 18.41 18.08 18.05b- .10a 
July ... 18.05b 18.25 18.02 18.02b 
Oct. ... 18.05b 18.20 18.20 17.90b-18.00a 
Jan. ... 17.60b <oes écht 17.70b 


Sales: 86 lots. 
Wednesday, Dec. 23, 1959 
Not available in time for publication. 


Thursday, Dec. 24, 1959 
No trading reported. 
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LIVESTOCK MARKETS...Weekly Review 








Tide of Hogs Will Ebb a Little Next 
Year After Big 1959 Pig Crops 


FTER rising to the second highest level on record 

during 1959—101,600,000 head—pig production will 

drop back somewhat in 1960, according to esti- 
mates released this week by the USDA crop reporting 
board. Pork output should continue relatively heavy up 
to mid-1960, however, because the 1959 fall pig crop, 
although only 2 per cent larger than in 1958, was 21 per 
cent above the 1948-57 fall average. 

The 1959 pig crop at 101,600,000 head was 8 per cent 
larger than the 1958 crop. This year’s crop was the largest 
since the record 121,800,000 head produced in 1943. The 
spring pig crop at 58,600,000 was up 12 per cent from that 
of 1958, and the fall crop of 43,000,000 was up 2 per cent. 
The increase in the spring crop resulted from an increase 
in the number of sows farrowing, coupled with a slight 
increase in pigs saved per litter. 

Reports on breeding intentions indicate 7,310,000 sows 
will farrow in the spring of 1960, 12 per cent fewer than 
the number farrowing last spring. If these intentions ma- 
terialize, and the number of pigs per litter equals the 
10-year average with an allowance for upward trend, the 
1960 spring pig crop would be approximately 52,000,000 
head. A crop of this size would be 11 per cent smaller 
than the 1959 spring crop. 

FALL CROP: The 1959 fall pig crop was the third larg- 
est of record, being exceeded only in 1942 and 1943. Num- 
bers were up from last year in all regions except the East 
and West North Central states, where the number of pigs 
saved was about the same as a year earlier. 

Compared with 1958, 1959 fall farrowings were rela- 
tively larger in June and July and relatively smaller in 
August, September, October, and November. 

1959 SPRING PIG CROP: A total of 8,282,000 sows 
farrowed in the spring of 1959, compared with 7,428,000 
during the same period a year earlier. Pigs saved per lit- 
ter at 7.07 was the second highest on record for the spring 
crop, being exceeded only by the 7.12 pigs saved per litter 
in the spring of 1957. 

1960 SPRING INTENTIONS: Reports from farmers on 
breeding intentions for the spring of 1960 indicate a de- 
cline for all regions of the country except the North At- 
lantic states which show a 2 per cent increase over 1959. 
Other regions and changes from 1959 are as follows: West 
North Central, down 15 per cent; East North Central, 
South Atlantic, and South Central are all down 9 per 
cent; and West down 7 per cent. 

SELECTED CORN BELT STATES: The number of 
sows intended to farrow in 10 of the Corn Belt states in 
the spring of 1960 is expected to be 13 per cent less than 
a year earlier. These 10 states accounted for 74 per cent 
of the 1959 U. S. spring pig crop. Present intentions indi- 
cate decreases in both the winter (December-February) 
and spring (March-May) quarters. 

The December 1 survey shows considerable fewer far- 
rowings intended during the winter months (December, 
January, and February) than intended in September. 

HOGS ON FARMS: The number of all hogs and pigs on 
farms December 1 in nine of the Corn Belt states for 
which comparable data are available totaled 41,470,000 
head, about the same as the 41,484,000 on hand a year ear- 
lier. Hogs and pigs six months old and over for nine 
states totaled 15,387,000 compared with 15,342,000 as of 

December 1, 1958. The number under six months of age at 
26,083,000 head compared with 26,142,000 a year earlier. 
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LIVESTOCK PRICES AT LEADING MARKETS yé 
. so 
Livestock prices at five western markets on Monday, J gy 
Dec. 21 were reported by the Agricultural Marketing pa 
Service, Livestock Division, as follows: BA 
N.Y. Yds. Chicago KansasCity Omaha _§ St. Pay 
HOGS: 1 
BARROWS & GILTS: 1 
U.S. No. 1: 1 
180-200 $12.00-12.85 $12.00-12.75 1 
200-220 12.60-12.85 ———— $12.50-12.75 12.50-12.%3 1 
220-240 . 11.85-12.65 12.50-12.75 12.50-12.% 1 
U.S. No. 2: 1 
180-200 12.00-12.65 1 
200-220 12.40-12.65 12,25-12,50 1 
220-240 11.65-12.50 12.25-12.50 1 
240-270 11.10-11.65 1 
U.S. No. 3: so 
200-220 - 12.00.12. 25 11.65-12.00 11.75-12,00 1 
220-240 .... 11.25-12.25 11.25-11.75 11.50-12.00 1 
240-270 .... 10.75-11.50 10.75-11.35 11.00-11,50 1 
270-300 .... 10.50-10.75 10.50-10.85 10.25-11.00 
U.S. No. 1-2: 
180-200 .... 12.50-12.75 12.00-12.85 ————- 11.75-12.50 12.00-12.5 
200-220 .... 12.50-12.75 12. 30.12.88 $12.00-12.35 12.25-12.75 12.25-12.75 as 
220-240 .... 12.00-12.75 11.85-12.50 ———— _12.25-12.75 12.25-12.%5 
U.S. No. 2-3: 
200-220 .... 12.00-12.50 12.00-12.35 11.50-11.85 11.50-12.00 11.75-12.0 
220-240 .... 11.50-12.50 11.40-12.10 11.50-11.85 11.50-12.00, 11.50-12.0 
240-270 .... 10.75-11.75 11.00-11.50 11.25-11.75 11.00-12.00° 11.25-11.%5 De 
270-300 .... 10.50-11.00 10.50-11.00 11.00-11.50 10.50-11.50 De 
U.S. No. 1-2-3: De 
180-200 .. 12.25-12.50 11.75-12.50 11.50-12.00 11.25-12.25 11.75-12.%5 De 
200-220 . 12.25-12.50 12.25-12.50 11.75-12.25 11.75-12.50 12.00-12.3 De 
220-240 .... 11.50-12.50 11.50-12.35 11.75-12.25 11.75-12.50 11.75-12.35 
240-270 . 10.75-12.25 11.10-11.65 11.50-12.00 11.00-12.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 10.25-10.50 
270-330 . 10.00-10.50 ———_—9.00- 9.25 $.00.00.00 10.00-10.25 
330-400 9.50-10.50  9.00-10.00 8.25- 9.00 8.75- 9.50  8.75-10.00 Ci 
400-550 8.00- 9.75 8.25- 9.25 7.50- 8.25 8.00. 9.00 7.50- 9.00 w 
SLAUGHTER CATTLE & CALVES: ea 
STEERS: 
Prime: : 
700- 900 .... 26.75-27.25 26.50-27.00 ——— ‘ 
900-1100 .... 26.75-27.25 26.50-27.00 ———— 
1100-1300 .... 26.75-28.00 26.50-27.00 ———— ] 
1300-1500 . 26.00-28.00 25.75-27.00 
Choice: ( 
700- 900 .... 25.50-27.50 24.50-27.00 24.00-27.25 24.50-26.50 24.00-26.00 
900-1100 .... 25.25-27.50 24.25-27.00 24.00-27.25 24.25-26.50 24.00-26.00 
1100-1300 .... 24.50-27.00 24.00-26.75 23.50-27.25 23.75-26.50 24.00-25.5 B 
1300-1500 .... 24.00-27.00 23.75-26.50 23.25-27.00 23.00-26.50 23.75-25.%5 1 
Good: 
700- 900 .... 23.00-25.50 22.75-24.50 21.75-24.00 21.75-24.25 22.50-24.5) 
900-1100 .... 22.50-25.25 22.50-24.25 21.50-24.00 21.50-24.50 22.50-24.5) 
1100-1300 . 22.00-24.50 21.50-23.75 21.00-24.00 20.75-24.25 22.50-24.5) 
Standard, 
all ante . 19.00-23.00 19.00-22.75 17.50-21.75 17.50-21.75 18.00-22.) 
Utility, 
all wts. .. 16.00-19.00 17.00-19.00 16.00-18.00 16.00-17.50 16.00-18.00 
HEIFERS: 
Prime : 
800-1000 25.00-25.50 25.25-25.75 
Choice 7 
600- ... 25.00-27.00 23.50-25.25 23.50-26.00 23.75-25.25 23.50-25.00 1 
800-1000 . 24.25-27.00 23.25-25.25 23.25-26.00 23.25-25.25 23.50-25.0 
Good: ‘ 
500- 700 .... 21.50-24.50 21.50-23.50 20.50-23.50 20.50-23.75 22.00-23.) ‘ 
700- 900 .... 21.00-24.50 21.25-23.50 20.50-23.50 20.00-23.75 22.00-23.0 
Standard, SO 
all wts. .. 17.00-21.50 18.00-21.50 17.00-21.00 17.50-20.50 17.00-22.0 ‘ 
Utility, 
all wts. .. 16.00-18.00 15.50-18.00 15.00-17.00 16.00-17.50 15.00-17.0 
cows: LA 
( 
Commercial, ‘ 
all wts. .. 15.00-17.00 15.00-16.50 15.50-16.50 15.25-16.50 15.50-16.00 
Utility, 
all wts. .. 14.50-15.50 13.75-16.00 13.50-16.00 14.00-15.25 14.50-15.) 
Canner & cutter, 
all wts. .. 10.00-14.50 11.75-15.50 10.50-14.50 11.50-14.00 12.00-14.) 
BULLS (Yrls. Excl.) All Weights: 
Commercial 18.00-20.50 21.50-21.75 18.00-19.00 18.50-20.25 19.50-210 @ v¢ 
Utility ..... 17.00-18.50 20.00-21.50 18.00-19.00 17.50-19.50 18.50-21.5) 
Cutter ..... 14.00-17.50 18.00-20.00 16.00-18.00 16.00-17.50 18.00-21.5/ @ W' 
VEALERS, All Weights: C4 
Ch. & pr. . 27.00-34.00 29.00-30.00 26.00-28.00 24.00-25.00 26.00-31.0 
Std. & gd. 20.00-28.00 21.00-29.00 19.00-26.00 19.00-24.00 17.00-26.00 : 
CALVES (500 Lbs. Down): c 
Choice ..... 22.00-27.00 22.50-24.50 24.00-25.00 , 
Std. & gd. 14.00-23.00 17.50-23.00 18.00-24.0 
SHEEP & LAMBS: . 
LAMBS (110 Ibs. Down); ; 
Choice ..... 16.50-17.50 16.75-18.25 17.00-18.00 17.25-18.00 16.50.18 1 
Good ....... 15.25-16.75  16.50-17.25 16.50-17.00 16.25-17.50 15.50-169) sc 
LAMBS (105 Lbs. Down) (Shorn): ‘ 
Choice ..... 16.00-16.75 16.75-17.75 16.25-17.00 16.25-17.25 16.50 | 
Oe ee 15.00-16.25 16.00-17.00 15.50-16.25 15.75-16.50 ; ™ 
EWES: ‘ 
Gd. & ch. . 4.50- 5.50 4.00- 5.00 4.00- 4.50 4.50- 6.50 
Cull & util. 3.50- 4.75 3.50- 4.00 3.00- 4.00 3.50- 4.75 TH 
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CORN BELT DIRECT 
TRADING 

Des Moines, Dec. 22— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTS: 

U.S. No. 1, 200-220 $11.50@12.50 
No. 1, 220-240 11.10@12.25 
No. 2, 200-220 11.35@12.25 
No. 2, 220-240 . 4 
10.40@ 11.60 
11.20@ 11.75 
10.80 @ 11.60 
10.20@11.15 
9.50@ 10.70 
10.50 @ 11.90 
11.25 @12.00 
10.90 @ 11.80 
10.25@ 11.40 


8.85@10.15 
8.25@ 9.65 


No. 1-3, 220-240 
No. 1-3, 240-270 
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. 1-3, 270-330 
U.S. No. 1-3, 330-400 
U.S. No. 1-3, 400-550 6.75@ 9.00 
Corn Belt hog receipts, 


as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 
Dec. 17 72,000 76,000 68.000 
Dec. 18 78,000 64,000 74,000 
Dec. 19 .. 41,000 43,000 41,000 
Dec. 21 .. 108,000 106,000 76,000 
Dec. 22 80,000 79,000 64,000 


LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Monday, Dec. 21 
were as follows: 


CATTLE: Cwt. 
Steers, prime ...... $25.25 @ 27.00 
Steers, choice ...... 23.50 @ 26.00 
Steers, good ....... 21.00 @ 24.00 
Heifers, ch. & pr. .. 23.00@25.50 
Heifers, good ...... 20.50 @ 23.25 


Cows, util. & com’l. 14.25@16.50 

Cows, can. & cut. .. 11.00@14.25 

Bulls, util. & com’l. 18.00@19.50 

Bulls, cutter ....... 16.50 @18.00 
BARROWS & GILTS: 

U.S. No. 2, 180/200 11.50@12.00 
200/220 11.75@12.00 
220/240 11.75@12.00 
240/270 11.25@11.75 
200/240 11.50@11.75 
240/270 11.00@11.50 
270/300 10.50@11.00 
No. 1-2, 180/200 11.50@12.00 
No. 1-2, 200/220 12.00@12.25 
No. 1-2, 220/240 11.75@12.00 
200/220 11.75@12.00 
No. 2-3, 220/240 11.60@12.00 
No. 2-3, 240/270 11.25@11.75 
No. 2-3, 270/300 10.75@11.25 
No. 1-3, 180/200 10.50@12.00 
No. 1-3, 200/220 11.75@12.00 
- te 220/240 11.60@ 12.00 

0. 1-3, 240/270 11.25@11. 
SOWS, U. S. No. 1-3: ase 
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Good & ch. (wooled) 16.00@17.75 
Good & ch. (shorn) 15.50@16.75 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Monday, Dec. 21 


were as follows: 
CATTLE: 


Cwt. 
Steers, choice ..... $25.00 @ 27.00 
Steers, good ...... . 22.75 @ 25.00 
Heifers, gd. & ch. .. 21.50@25.50 
Cows, util. & com’l. 15.00@17.25 
Cows, can. & cut. .. 12.50@14.50 
Bulls, utility ...... 18.00 @ 21.25 


BARROWS & GILTS: 
U.S. No. 1-2, 200/230 12.85@13.00 
U.S. No. 1-3, 190/250 12.25@12.75 
U.S. No. 2-3, 240/275 11.50@12.25 
SOWS, U. S. No. 2-3: 


300/400 Ibs. 7.25@ 9.75 


6.75@ 7.50 


Good & ch. (wooled) 17.00@ 18.00 
Good & ch. (shorn) 17.20@17.50 





LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Monday, Dec. 21 
were as follows: 


CATTLE: Cwt. 
Steers, choice ...... $25.00 @ 27.00 
Steers, gd. & ch. .. 22.00@25.00 
Heifers, gd. & ch. .. 21.50@25.00 


Cows, util. & com’l. 14.00@16.00 

Cows, can. & cut. .. 11.50@14.50 

Bulls, util. & com’l. 18.00@21.00 
VEALERS: 


Choice & prime ... none qtd. 
Good & choice .... 30.00@34.00 
Calves, gd. & ch. .. 25.50@30.00 
BARROWS & GILTS: 
U.S. No. 1, 180/200 none qtd. 
U.S. No. 1, 200/220 12.75@13.00 
U.S. No. 3, 200/220 11.75@12.00 
U.S. No. 3, 220/240 11.75@11.85 
U.S. No. 3, 240/270 10.75@11.25 
U.S. No. 3, 270/300 10.00@10.50 
U.S. No. 1-2, 180/200 12.50@12.85 
U.S. No. 1-2, 200/220 12.50@12.90 
U.S. No. 1-2, 220/240 12.00@12.75 
U.S. No. 2-3, 200/220 12.00@12.25 
U.S. No. 2-3, 220/240 11.75@12.25 
U.S. No. 2-3, 240/270 10.75@11.50 
U.S. No. 2-3, 270/300 10.00@10.75 
U.S. No. 1-3, 180/200 12.00@12.60 
U.S. No. 1-3, 200/220 12.25@12.75 
U.S. No. 1-3, 220/240 11.75@12.50 
. 1-3, 240/270 10.75@12.00 


270/330 Ibs. ........ 9.75 @ 10.50 

330/400 Ibs. ........ 9.00 @ 10.00 

400/550 Ibs. ........ 8.00@ 9.25 
LAMBS: 

Good & choice .... 14.50@17.50 

Utility & good . 13.50@14.50 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Monday, Dec. 21 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ...$25.00@27.50 
Steers, good ...... 22.00 @ 25.00 
Heifers, gd. & ch. .. 22.00@24.50 


Cows, util. & com’l. 13.50@16.00 

Cows, can. & cut. .. 11.00@14.25 

Bulls, util. & com’l. 16.50@19.00 
VEALERS: 

Good & choice .. 

Calves, gd. & ch. .. 
BARROWS & GILTS: 

Ss. 220/240 11.35@11.50 

» 240/270 10.75@11.35 
270/300 10.15@10.75 
180/200 11.50@12.25 
200/220 12.00@12.50 
» 220/240 12.00@12.25 
No. 2-3, 200/220 11.35@11.75 
No. 2-3, 220/240 11.35@11.75 
. 2-3, 240/300 11.00@11.35 
No. 1-3, 180/200 11.25@11.75 
No. 1-3, 200/220 11.50@12.00 
No. 1-3, 220/240 11.50@12.00 
No. 1-3, 240/270 11.00@11.50 
. S. No. 1-3: 
270/330 Ibs. 


++ 21.00@25.00 
18.00 @ 21.00 
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9.75@ 10.00 
9.25@ 9.75 
8.25@ 9.25 


Gd. & ch. (wooled) . 16.50@17.50 
Gd. & ch. (shorn) .. 15.50@16.50 
LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Monday, Dec. 21 
were as follows: 


CATTLE: Cwt. 
Steers, good ...... $23.00 @ 24.00 
Steers, util. & std. . 17.00@22.00 
Heifers, good ...... 22.00 @ 23.00 
Heifers, stand. ..... 19.00 @ 21.00 


Cows, util. & com’l. 13.00@17.00 

Cows, can. & cut. .. 12.00@15.50 

Bulls, util. & com’l. 18.00@20.50 
VEALERS: 


Rarer 33.00 @ 35.00 
Good & choice .... 26.00@33.00 
Calves, gd. & ch. .. 19,00@22.00 


BARROWS & GILTS: 
U.S. No. 1-2, 190/240 12.25@13.00 
U.S. No. 2-3, 240/260 12.00@12.50 


U.S. No. 3, 230/250 12.00@12.25 
SOWS, U. S. No. 2-3 

350/500 Ibs. ........ none qtd. 

400/600 Ibs. ........ 7.00@ 8.00 
LAMBS: 


17.00 
Good & choice .... 16.00@16.50 
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FEDERALLY INSPECTED SLAUGHTER 

Federally inspected slaughter during November, 
1959 and 1958, with cumulative totals for the 11- 

month periods were reported as follows: - 

CATTLE HOGS 
1959 1958 1959 1958 
January .......... . 1,440,819 1,629,560 5,884,657 5,531,175 
February ......... + 1,219,323 1,308,695 5,686, 4,452,619 
1,360,232 5,732,866 4,817,607 
1,383,108 5,651,900 4,963,396 
1,468,084 4,969, 4,443,999 
1,505,572  4,901.694 4,209,047 
1,561,495 5,184,157 4,326 
1,478,659 4,977,321 4,514,871 
1,560,805 5,767,379 5,219,365 
1,646,667 6,646,367 5,910,924 
1,302,354 6,337,172 5,257,906 
PIO nbc accce™. aveeene TASES) | ieee 5,814,371 
CALVES SHEEP 
9 1 1959 
SAMUATF «on sccccce 424,272 546,952 1,322,228 1,060,874 
February .......--- 376,763 467,991 1,079,819 940,291 
MARO k ck cee ese 423,088 518,145 1,143,432 999,601 
Mame cients ake 405,652 485,480 1,100,519 1,148,776 
Ee co i oesks ole 357,644 437,532 1,017,206 _—«1,121,919 
MN eek ak a 365,752 430,001 1,056,257 1,041,843 
OS | ER aan 381,966 434,512 1,106,992 — 1,012,790 
yO" ee 359,460 424,458 1,010,236 950,437 
September ........ 415,026 471,263 1,177,359 1,044,661 
ro ae 471,247 540,801 1,200,119 1,130,553 
November ......... 438,435 440,685 1,069,554 883,403 
eaemnBee cinch lees A149. acces 1,061,389 
JANUARY-NOVEMBER TOTALS 
1959 1 

Cattle. fo eaea 15,906,495 16,205,222 

Cilebn® ocbccen tunes 4,419,305 5,197,850 

1 a 61,739,155 53,647,192 

GINS «ccc c4 Sama yuewe 12,287,721 11,335,148 








LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Dec. 12 compared with 


same week in 1958, as reported by the CDA: 
VEAL 


GOOD HOo@sS* LAMBS 

STEERS CALVES Grade B* Good 
All wts. Gd. & Ch. Handyweights 
1959 1958 1959 1958 1959 1958 1959 1958 
Toronto ..... $24.50 $26.00 $32.85 $32.81 $22.65 $24.50 $19.55 $20.50 
Montreal .... 24.45 25.20 29.80 30.95 22.85 2435 19.70 19.60 
Winnipeg .... 23.58 24.52 33.37 32.87 20.50 21.25 16.80 19.00 
Calgary ..... 23.15 24.25 20.35 24.00 19.52 20.50 15.90 16.50 
Edmonton ... 22.40 23.40 20.40 26.00 19.35 20.50 16.20 19.00 
Lethbridge .. 22.35 23.75 18.75 23.50 19.15 20.50 15.70 17.85 
Pr. Albert ... 22.50 23.75 23.75 24.75 19.15 20.50 15.85 17.00 
Moose Jaw .. 22.50 23.50 20.50 24.30 19.15 2050 -—— 17.50 
Saskatoon . 23.10 23.75 25.00 27.00 19.15 20.50 15.70 17.00 
Regina ...... 22.40 22.75 75 19.15 20.50 15.00 16.40 


23. 26.00 . 
*Canadian government quality premium not include 


a 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 


bany, Columbus, Moultrie, 


Ala.; and Jacksonville, Fla., 


Week ended Dec. 19 ............... 


Week previous (six days) 


Corresponding week last year ...... 


Thomasville, Ga.; Dothan, 
week ended Dec. 19: 


Cattle & Calves Hogs 
Sindee 2,800 20,500 
maak a 2,819 25,524 
saeekas 2,672 20,506 





CANADIAN KILL 
Inspected slaughter of 
livestock in Canada, week 
ended Dec. 12, compared: 


CATTLE 
Week Same 
ended week 
Dec. 12 1958 
Western Canada 16,306 15,257 
Eastern Canada 16,331 16,810 
ORR. cvbies 32,637 32,067 
HOGS 
Western Canada 83,171 84,779 
Eastern Canada 84,801 64,079 
TOUS iS wees 167,972 148,857 
All hog carcasses 
graded ....... 180,135 158,144 
SHEEP 
Western Canada 3,928 4,421 
Eastern Canada _ 5,347 4,620 
pt ee 9,275 9,061 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Dec. 18: 

Cattle Calves Hogs Sheep 

Los Ang. 4,485 285 940 575 

N. P’tland 2,100 300 2,400 2,325 

Stockton 1,500 165 1,075 450 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 41st st., 
New York market for the 
week ended Dec. 19: 


Cattle Calves Hogs* Sheep 
Salable ... not available 
Total (incl. 
directs) not available 


Prev. wk. 

Salable 116 154 None None 
Total (incl. 

directs) 2,238 154 24,017 8,577 


*Includes hogs at 3lst Street. 


LIVESTOCK RECEIPTS 

Receipts at 12 markets 
for the week ended Friday, 
Dec. 18, with comparisons: 


Week to Cattle Hogs Sheep 
date ..237,100 432,900 94,700 
Previous 
week .247,300 462,300 120,300 
Same wk. 
1958 ..208,200 358,600 80,200 
29? 
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HUMANE SLAUGHTER 


hogs ° cattle * sheep 


If you are one of the many facing the urgent and 
immediate need to up-grade your methods to comply 
with the new Humane Slaughter Legislation, let Koch 
bring you the experience and know-how gained in many 
years of installing humane slaughter systems. 

Koch pioneered in this field. The Koch Cash-X 
Stunner is thoroughly proved in over 30,000 estab- 
lishments all over the world. 

Koch engineers are not limited to this one system. 
They can tell you how to figure out the best one for 
your own abattoir. Koch can give you cost studies and 
give you help from the experience of others. Koch 
engineers know how to submit recommendations for 
the entire change-over: approaches, pens, conveyors, 
hoists, all based on your rate of kill and the lay-out 
of your existing plant. 

It might prove later than you think. June 30 is 
getting closer all the time. Ask Koch to help you 
NOW. Telephone, teletype or write. Collect calls gladly 
accepted. 


All KOCH Engineering Service Offered 
Without Charge or Obligation 


EQUIPMENT CO 


— Be 


Asmus Brothers 


by oF - 1d Aare) effort to 
produce the world’s fines: 
spices and seasonings 
—to make your product 


taste better! 


A Sins Brothets: duce. 


Spice Importers and Grinder 


EAST CONGRESS © DETROIT 26, MICH 


CERTIFIED 
CASING 
COLORS 


WARNER JENKINSON MFG., CO. 
2526 Baldwin St. * St. Louis 6, Mo. 


The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPoRATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y 
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The Meat Trail... 


OFFICERS elected at annual meeting of Chicago Association of Hotel and 
Restaurant Meat Purveyors, Inc., are shown above. Seated (I. fo r.) are: secre- 
tary and counsel, Harry L. Rudnick; treasurer, Norman Kaner, Dreyfus Meat 
Co.; president, Eugene Silverman, Oakland Meat Co.; first vice president, 
Robert MacKimm, MacKimm Brothers, Inc., and second vice president, Eric 
Heilbron, Pfaelzer Brothers, Inc. Standing (I. to r.) are: directors Lee Slott, 
Stock Yards Packing Co.; John Nichols, Davidson Meat Co.; Donald Heymann, 
Bruss Provision Co., and Mel Salomon and Leonard Liebschutz, both of Allen 
Brothers, Inc. Highlighting meeting was report by group’s labor negotiation 
committee headed by Slott, who noted that labor costs have become more 
significant as a result of emphasis on service items such as oven-ready or 
portion-control cuts, compared with former customer demand for whole primal 
cuts. Association protested announced suspension of federal lamb grading 
program next month and instructed its secretary to forward protest to USDA. 





JOBS 


Appointment of Eart CLEMENTS 
as national sales manager of branch 
houses and plant sales for Armour 
foods has been announced by JOHN 
C. Mommssn, vice president of sales 
for Armour and Company, Chicago. 
Before he was transferred to Chi- 
cago last May, Clements was dis- 
trict manager for Armour in New 
York City. 


The U. S. Department of Agricul- 
ture has announced the promotions 
of Dr. Hyman M. STEINMETz and 


DR. ANDERSON DR. STEINMETZ 


Dr. D. Warner ANDERSON. Dr. Stein- 
metz, transferred to the position of 
assistant inspector in charge at Chi- 
cago, had been inspector in charge 
at Waterloo, Ia., since 1958. He en- 
tered the meat inspection service at 
Boston in 1950. Dr. Steinmetz re- 
ceived the D.V.M. degree from Kan- 


sas State College. Dr. Anderson 
has been transferred to the position 
of inspector in charge of the Sioux 
Falls, S. D., meat inspection station, 
succeeding Dr. J. B. Sicrist, who is 
retiring. He had been serving as as- 
sistant inspector in charge in Chi- 
cago. Dr. Anderson entered the 
service in 1940 at Sioux Falls. He 
received the D.V.M. degree from 
Colorado State University. 


Joun H. Maruoerer, president of 
Marhoefer Packing Co. Inc., Mun- 
cie, Ind., has announced the appoint- 
ment of Cuirr FIFE, vice president 
of the concern, as a director. 


Tobin Packing Co., Inc., Roches- 
ter, N.Y., has announced the’ élec- 
tion of several new officials. Ropert 
B. Hunter, secretary and control- 
ler, has been elected a member of 
the board, succeeding H. L. Cooper, 
who resigned. Hunter joined Tobin’s 
Rochester plant in 1945. Cooper had 
been a director since the merger in 
1942 of Rochester Packing Co. with 
Tobin and was a director of Roches- 
ter Packing for several years before 
the merger. Cooper retired as an 
officer in 1954. James J. CoNnMEY, 
director of procurement, was pro- 
moted to vice president from as- 
sistant vice president. He has been 
with Tobin since 1951. Watter L. 
HEGEMAN, manager of A. Szelagow- 
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ski & Son, Inc., Buffalo, a Tobin 
subsidiary, was promoted to vice 
president from assistant vice presi- 
dent of the parent firm. He has 
been with Tobin since 1933. Epwarp 
R. Partis, assistant secretary, as- 
sistant treasurer and Rochester di- 
vision office manager, was made 
general office manager for the firm. 
He joined Rochester Packing Co. 
during 1927. 


Epwarp W. Matoney has been ap- 
pointed head of the Swift & Compa- 
ny sales unit in Hartford, Conn. He 
has been with Swift since 1947. 


PLANTS 


After 61 years, Archie McFarland 
& Son, Salt Lake City, has changed 
its name to McFarland, Inc., an- 
nounced A. Paut McFaruanp, pres- 
ident and general manager since 
1936. The firm was established by 
Arcute McFartanp in 1898. A 
family corporation was formed in 
1948 and it is in the process of be- 
coming a public corporation, the 
president said. 


Sale of M and M Packing Co., Inc., 
Iola, Kan., effective January 2, has 
been announced by W. P. McFappen, 
president of the firm. The new own- 
ers are Epwarp P. Marquis and Mack 
YENzER, both engaged in the live- 
stock commission business in Kansas 
City, and their wives. McFadden 
plans to remain with the company 
for several months after the new 
owners take over. The M and M firm, 
organized in 1936, presently employs 
43 persons, has a gross annual vol- 
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TOP meat packing industry award for 
employe generosity in connection with 
Community Fund-Red Cross Joint Ap- 
peal, won by Swift & Company and 
associated units in the Chicago area, 
is displayed by Dr. John F. Murphy, 


director of Swift laboratories and 
general chairman of the Swift 1959 
Joint Appeal. Dr. Murphy accepted 
the award on behalf of Swift em- 
ployes during an award luncheon. 


31 











ume of about $1,500,000 and slaugh- 
ters about 5,000 cattle and 12,000 
hogs each year. 


A $40,000 fire destroyed the plant 
of Lowder’s Packing Co., Albemarle, 
N. C., which was built 20 years ago 
after the original building went up 
in flames. Owner James D. Lowner, 
who said insurance will not cover 
one-third of the loss, hasn’t decided 
whether to build again. 


TRAILMARKS 


Dubuque Packing Co., Dubuque, 
Ia., has adopted a red fleur-de-lis 
as its new trademark. All Dubuque 
products will bear this symbol, 
which ties in with the French back- 
ground of Jutien Dusuaque, found- 
er of the Iowa city. 


E. L. Meyer and W. J. KEarns, 
partners of Green Bay Soap Co., 
Green Bay, Wis., have announced 
the appointment of Rocer HILMER 


Hilmer Grain Co., Rochester, Minn., 
which has been purchased by Green 
Bay Soap Co. and will be operated 
as its grain division. 

P. Gorr Beacu, vice president of 
Oscar Mayer & Co., Madison, Wis., 
has been elected vice president of 
the civic. and industrial division of 
the Madison Chamber of Commerce. 


Witu1am B. Munro, former Cana- 
da Department of Agriculture official 
at Lethbridge, 
Newfound- 
land, has been 
appointed asso- 
ciate director of 
information and 
field services for 
the Meat Pack- 
ers Council of 
Canada, Toronto, 
E. S. MAnnine, 
managing direc- 
tor of the coun- 
cil, announced. In his new position 
Munro, who served as livestock pro- 





W. B. MUNRO 





Lethbridge stockyards, will work 
closely with livestock producers andj 
their organizations as well as pro. 
vincial and federal departments of 
agriculture in programs designed to 
improve the production and market. 
ing of livestock. He is a graduate of 
the University of Saskatchewan. 


H. H. Corey, chairman of the Hor. 
mel Foundation, has announced the 
election of M. B, 
THOMPSON, exec- 
utive vice presi- 
dent and a direc- 
tor of Geo. A 
Hormel & (Co, 
Austin, Minn., as 
a member of the 
foundation, fill- 
ing the vacancy 
created by the 
death of MF 
DuGAN. The 
foundation, which controls the vote 
of a majority share of Hormel stock, 
is self-perpetuating. Other members 





M. B. THOMPSON 





as sales manager in charge of fats 
and feeds. Hilmer was owner of 


duction and marketing officer in the 


of the group are Park Dovucuenrry, 





MEMBERS of new sales and merchandising committee of 
American Meat Institute are (|. to r.) seated: John Krey 
Stephens, vice president, Krey Packing Co., St. Louis; 
Arthur Lavin, vice president and treasurer, The Sugardale 
Provision Co., Canton, O.; Augie R. Ring, jr., director of 
AMI department of retail relations; F. J. Townley, vice 
president, Swift & Company, Chicago, committee chair- 
man; Richard Eckrich, vice president, Peter Eckrich & 
Sons, Inc., Fort Wayne, Ind.; C. R. Musser, vice president, 
Wilson & Co., Inc., Chicago, and L. S. Vincent, director 
of sales distribution, C. A. Durr Packing Co., Inc., Utica, 
N. Y. Standing: B. J. Killian, executive vice president, 
Field Packing Co., Inc., Owensboro, Ky.; W. W. Jen- 
nings, vice president of marketing, The Rath Packing 
Co., Waterloo, la.; Arthur Sigman, president, Sigman 
Meat Co., Inc., Denver; John Moninger, director of AMI 
special services; Joseph A. Buscemi, vice president, Stark, 
Wetzel & Co., Inc., Indianapolis; George L. Eskell, sales 
promotion manager, Peters Meat Products Inc., St. Paul, 
Minn.; E. Guy Barratt, director of sales, Peet Packing 
Co., Chesaning, Mich.; Roy Boberschmidt, general sales 
manager, Oscar Mayer & Co., Madison, Wis.; N. B. 
Ashby, vice president and general sales manager, Hy- 
grade Food Products Corp., Detroit; Arthur B. Maurer, 
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president, Maurer-Neuer, Inc., Kansas Gity, Kan.; M. B. 
Thompson, executive vice president, Geo. A. Hormel & 
Co., Austin, Minn., and John R. Bradley, president, Agar 
Packing Co., Chicago. Other members of committee not 
shown in picture are: John W. Christian, vice president, 
The Cudahy Packing Co., Omaha; Robert T. Foster, vice 
president, John Morrell & Co., Chicago; Albert f. 
Goetze, sr., Albert F. Goetze, Inc., Baltimore; L. B. Har 
vard, vice president, Sunnyland Packing Co., Thomas 
ville, Ga.; C. O. Hinsdale, executive vice president, 
Balentine Packing Co., Inc., Greenville, S$. C.; Earl A. 
Jones, business manager, Jesse Jones Sausage Co, 
Raleigh, N. C.; Joseph C. Jordan, general manager and 
vice president, Jordan's Ready-To-Eat Meats, Inc., Port 
land, Me.; E. W. Kneip, president, E. W. Kneip, Inc, 
Chicago; Sidney A. Lang, president, Columbia Packing 
Co., Boston; Gottfried O. Mayer, executive vice pres: 
dent, Oscar Mayer & Co., Madison; Lorenz Neuhoff, jf, 
president, Valleydale Packers, Inc., Salem, Va.; Herbet 
Rumsey, jr., executive vice president, Tobin Packing © 
Inc., Albany, N. Y.; J. Arthur Silberhorn, vice presidenl 
The E. Kahn’s Sons Co., Cincinnati; Edward J. Slotkin 
executive vice president, Hygrade Food Products Corp: 
and M. E. Turner, executive vice president, Stark, Weitzel 
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J. G. Huntrine, Georce Ryan, R. F. 
Gray and Fayetre SHERMAN. 


The Oscar Mayer Foundation has 
provided the University of Wiscon- 
sin with $25,000 for use in construc- 
tion of a medical library building. 


The four-story Swift & Company 
building at 906 E. Waterman, Wichi- 
ta, Kan., used primarily for storage 
in recent years, has been sold. 
A. A. Hucues, Kansas City general 
sales manager, said that the com- 
pany’s Wichita operations will con- 
tinue at other sites in the city. 


DEATHS 


P. C. Stem, one of the owners of 
Kansas City Dressed Beef Co., has 
died. Steil helped to found the firm 
25 years ago. He is survived by his 
wife, ALTHEA. 


J. ALFRED ANGLADA, 52, manager of 
market development for the film di- 
vision of American Viscose Corp., 
Philadelphia, died after a brief ill- 
ness. He had been with the firm 
for approximately 19 years. 


White House Acts to Head 


Off FDA-USDA Struggle 


The White House has stepped into 
the arena involving agricultural 
chemicals in foods to head off future 
conflicts between the Department of 
Health, Education and Welfare and 
the Department of Agriculture and 
get on with the business at hand, in- 
formed sources have disclosed. 

In the handling of cases related to 
chemicals producing toxic residues, 
the business at hand is the protection 
of the wholesomeness of the nation’s 
food supply and the maintenance of 
public confidence in that whole- 
someness, emphasizes the White 
House in a tentative policy statement 
circulated among responsible offi- 
cials. The position is expected to be 
laid before the Cabinet soon for final 
endorsement. Minimizing adminis- 
trative problems is of less importance 
and jurisdictional rivalries shouldn’t 
cloud the picture, according to the 
White House thinking. 

Tentative guidelines for any future 
action on chemicals stress that all 
facts and reasons for such action 
should be announced by the appro- 
priate officials at one time and every 
food item that can be freed of sus- 
picion should be cleared immediate- 
ly. If there must be a public inquiry 
on the safety of a particular chemical 
used in food, that chemical should 
be withdrawn while the facts or pro- 
cedures are determined since the 
fact that such an investigation is 
underway will tend to undermine 


public confidence in the food. Vol- 
untary industry action is preferable 
to legal force. 

The controversy over the way the 
Food and Drug Administration han- 
dled the contaminated cranberry 
situation right before Thanksgiving, 
and the recent FDA-contemplated 
broad indictment of stilbestrol, con- 
fined to the withdrawal of hormone- 
fed caponettes only after a bitter 
FDA-USDA fight, are understood to 
have convinced the White House that 
it should intervene. 

The National Cranberry Institute 
announced this week that it will seek 
$15,000,000 to $20,000,000 from the 


federal government as indemnifica- 
tion for that industry’s losses result- 
ing from the FDA’s warning that 
some cranberries were contaminated 
by a weed killer. At the same time 
the FDA withdrew stilbestrol from 
use in poultry, the USDA announced 
it would buy the market birds af- 
fected by the action. 

Leaders of several producer 
groups, including the American Na- 
tional Cattlemen’s Association, the 
American Farm Bureau Federation 
and the National Milk Producers As- 
sociation, were to meet in Washing- 
ton, D. C., this week to discuss the 
agricultural chemical situation. 











WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 


UNITED CAN SERVE YOU 
From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 





UNITED CORK COMPANIES 


Since 1907 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 


<> 





5 Central Avenue, Kearny, New Jersey 
Branch offices or approved distributors in all key cities 
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for positive 
protection against 


knife accidents use 


PLASTIC ARM GUARDS 






LEASING of 40-ft. aluminum trailers and 85-ft. flatcars has allowed Swift 
& Company to take advantage of special ‘‘piggyback”’ rates between Mid- 
west and West Coast. Note refrigerator units on underside of the trailers, 














SAFE © SANITARY © WASHABLE 


Order in sizes: Small, Medium, Large, 
Extra Large. Transportation extra for 
foreign and domestic shipments. 


e Manufacturing 
concert & Distributing Co. 


910 WASHINGTON ST. « CEDAR FALLS, IOWA 


WIFT & Company has begun 

shipping meat between St. Jo- 
seph, Mo., and Los Angeles in a new 
“piggyback” package. For the first 
time, both the refrigerated truck 
trailers and the 85-ft. railread flat- 
cars are under lease to the meat 
packing company. 

By leasing both trailers and flat- 
cars, Swift is able to avail itself of 
Plan IV “piggyback” rates, which 
are a flat 42¢ per mile between Mid- 
west and West Coast points. The 
company, thus, has become one of 
the first individual shippers to take 
advantage of Plan IV rates. 

The first shipment to Los Angeles 
contained approximately 60,000 Ibs. 











Fatten Your Pay Day 
with the NEW 


fyfly 


Skinning Machine 


..- another 


PADCO 
Z—— proouct 


NEWEST, 





most im- 
proved skinning ma- 
chine makes experts 
of unskilled help, pro- 
duces hides without 
cuts or scores, in- 
creases carcass yields 
by reducing fat loss 
- . « Electric or pneu- 


matic models; lighter 
weight; American- 
made; sealed  bear- 


fngs; standard parts; 
reversible blades dou- 
ble their life. The sav- 
ings pay its costl 





INTERIOR view of insulated trailer 
shows small part of 60,000 Ibs. of 
packinghouse products moved to Los 
Angeles in first shipment under new 
leasing plan. Portable siding mate- 
rial is made of protective Fibreglas. 


For full story, with prices 
and distributors, write today 


Pp ac k CPS veve.opment co. 


442 Glenwood Road °* Clinton, Conn. 
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New Leasing Arrangement Gives Swift 
Special Rates on ‘Piggyback’ Shipments 


of meat and other packinghouse 
preducts. The package was trip- 
leased by North American-Emery 
Corporation, formed earlier in the 
fall by the consolidation of North 
American Car Corp., a nationwide 
railway car lessor, and Emery 
Transportation Corp., a contract 
trucker of perishable freight. 

The meat products were loaded 
into two new 40-ft. insulated alum- 
inum trailers equipped with mod- 
ern refrigerator units. The refrig- 
erator compressors and condensers 
are located on the underside of the 
trailers; evaporators are found in 
the nose of the vehicles. The units 
are powered by Thermo King Mer- 
cedes-Benz diesel engines, supplied 
by Thermo King Corp., Minneapolis. 
The engines reportedly did not re- 
quire refueling on the first trip be- 
tween St. Joseph and the West 
Coast destination. 

Inside the trailers, a portable in- 
sulating siding material of Fibreglas 
has been provided for protection. 


Hormel Pays $1,823,813 
In Joint Earnings Checks 


Geo. A. Hormel & Co., Austin, 
Minn., paid the 21st consecutive 
year-end joint earnings checks # 
employes recently. 

Each of the 8,420 eligible em- 
ployes received 2.098 times his basi¢ 
40-hour weekly check. For example 
if he earns a basic weekly check @ 
$90, his extra check amounted # 
2.098 times $90, or $188.82. The totd 
distribution was $1,823,813. Sine 
1939, $22,794,000 has been paid. 
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CLASSIFIED ADVERTISING 


Undisplayed: set 
$5.00; additional 
tion Wanted,’ 
words, $3.50; 


solid. Minimum 20 words, 

words, 20c each. ‘‘Posi- 
special rate; minimum 20 
additional words, 20¢ each. 


Unless. Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address of box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75c = per_—_siline. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 


BARLIANTS 


WEEKLY SPECIALS 





We list below some of our current offerings for sale 


hij 


of y and equi for prompt 


. iebl. 








PLANTS FOR SALE 





FOR SALE: Proce:sing, freezing, distribution 
plant in the Philadelphia, Delaware valley area. 
Financing available. Government inspected meat 
plant, 16,000 sq. ft. Ample refrigeration, cool- 
ing, drying, T. G. load, railroad siding. 

J. T. JACKSON CO. Realtors, 
Roosevelt Blvd. & Rising Sun Ave., 
Philadelphia 20, Pa. 

Phone DAvenport 4-2000 


EQUIPMENT WANTED 





WANTED: One #70B Buffalo Silent Cutter, five 
years old or less with motor, etc. Write or 
telephone Miss Shortle, Peters Sausage Co., 
5454 W. Vernor Highway, Detroit 9, Michigan. 
TA 6-5030. 





EQUIPMENT FOR SALE 


MEAT MACHINES 








RENDERING PLANT: Owner in ill health. Best 
offer accepted. Geo. M. Reeves, owner, Mis- 
soula Rendering, Box 526, Missoula, Montana. 


PLANT WANTED 








WANTED: Slaughter house, small packinghouse 
or locker plant with sufficient capacity to 
slaughter 20 or slightly more cattle per day. 
Located between the Mississippi River, Atlantic 
Ocean, Gulf of Mexico and Canadian border 
territory. Please give description and price. 
Confidential. PW-545, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





PLANT FOR RENT 





NEW PROJECT 
STOCK YARDS AREA 
Government inspected enclosed loading docks, 
individual stores. Cooler unit size 20 x 50 plus 
office and dressing room available in single or 
multiple units. For information write to 
Box FR-533, 

THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 





LARGE COOLER-FREEZER SPACE 


Approved For 
U. S. Government Meat Inspection 


Most desirable corner in Fulton Market. For- 
merly occupied by a leading packer. Available 
April, 1960. Fireproof building—total space on 
first floor, mezzanine and basement, 9,125 sq. 
ft. Includes 3,646 sq. ft. cooler-freezer space. 
Canopy-covered truck-loading space across en- 
tire fronts of building facing Green and Fulton 
Streets. Side-walk-to-basement elevator. 

For full particulars, write Fulton-Green Corpo- 
ration, 9 W. Washington St., Chicago 2, Ill.; or 
telephone FRanklin 2-1966. 





MISCELLANEOUS 





WILL BUY, LEASE OR MERGE NEW YORK 
AREA. Operate small plant, slicing, packaging 
bacon. Desire to expand with additional sliced 
smoked meats. Also packaging, wholesalers, chain 
store. Interested in loying sal also. 
Liberal commission. W-515, THE NATIONAL 
ee 527 Madison Ave., New York 22, 








HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importer 


Equi t from closed packing plant for sale 
f.o.b. Complete list, descriptions and prices 
mailed upon request. Such as: TOLEDO 50 Ib 
dial scales, $150.00; MODEL 200 “Steak Maker” 
cubing machine $90.00; ALLBRIGHT-NELL No 
400 Sausage Stuffer $700.00; MODEL 114 A Link. 
ing Machine $1500.00; buggies, pumps, scales. 
racks, hoists, tables, washers, saws, UV lamps. 
overhead track, trolleys, etc. Equipment locat- 
ed at 2116 W. Beaver St., Jacksonville, Fla. 
Phone El. 3-5428, by owner 
N. G. WADE INVESTMENT COMPANY 

P. O. Box ’ 

Jacksonville, Florida. 
Phone El. 5-7718. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed « 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





FOR SALE: Two 500 ton Southwark Hydraulic 
lard presses with cages, like new. York 6% x 
6% Ammonia compressor. H. LOEB & SON, 
4643 Lancaster Ave., Philadelphia 31, Pa. 





FOR SALE: 10’ fin coils A-1 condition. Priced 
for quick sale. More information furnished upon 
request. 

KRESS PACKING CO., INC. 


Box 204 Waterloo, Wisc. 





MISCELLANEOUS 





WE ARE INTERESTED: In hearing from small 
slaughterers who would like to sell 3 loads of 
mixed grades of beef weekly on a steady basis. 
W-532, THE NATIONAL PROVISIONER, 527 Madi- 
son Ave., New York 22, N. Y 





COOLER & FREEZER: In Newark, N. J. Cooler 51 
feet by 37 feet, freezer 37 feet by 10 feet. Plat- 
form shipping office and garage for 4 trucks 
included. TWIN CITIES PACKING CO., 260 
Secaucus Road, Secaucus, N. J. Phone Union 6- 
8700, Barkley 7-8660, 





PORK & BEEF CRACKLINGS, ETC. WANTED 
PREMIUM PAID: For unground hydraulic- 


cheek and tongue trimmings, 
suet wanted. All above in carload, 
LCL lots. Cash and carry. Established 1907. 
Topeka Rendering Company, 
Topeka, Kansas. 





pressed crackling cakes from fresh stock (no 
dead stock). Please send 3 pound sample. Also 
hog skins and 
truck or 


P. O. Box 148, 


iP at prices quoted F.0.B. shipping points. 
Current General Offerings 


Sausage & Bacon 


2163—AIR CONDITIONED SMOKEHOUSE CABINET: 
stainless steel, 6-cage cap., 16!/2’ x 8’6” x 7’2” to 
top of rail, with heater, blowers, smoke generator, 
Contrels: C9) cetdcciens chai nasied ; 
2229—JOURDAN COOKER: stainless steel, 2-cage 
cap., 9 high x 67” wide x 5’ long, with | HP. 

pump, excel. cond., crated ready to go. $l, 750.00 
2308—STUFFER: Boss 500% capacity ___--._- $1,250.00 
2281—STUFFER: Anco 500# cap., w/piping ‘ valve, 


Del COI. sn cat cccticcdiemson teens 50 
2299—STUFFER: Boss 4007 cap. --..---.---- $ 825.00 
2309—STUFFER: Buffalo 200# si Sere $ 725.00 
230I—SAUSAGE DISPENSER: Boss #2 __---- $ 225.00 


1724—GRINDER: Buffalo #66-B, 25 HP. motor, a 
chain drive $ 7 
2297—GRINDER: Enterprise, 5” plates & knives, Potd 
less steel hopper, 5 HP. $ 475. 
2112—CUT-MIXER: Hottman #4, 40 HP. -.-$ 675.00 
a Pg i * —— 4A, 10007 cap., hand tilt 
isowl: Tue WIR ec ae a ee $ 795.00 
2306—MIXER: Keablar 2007 cap., newly sew iy” os 
& paddles, 2 HP. gearhead O° SEBEL $ 425.00 
1692—SILENT CUTTER: Buffalo #38-B, 175 Ib. ritay 
15 HP. TEFC mtr., A-| reconditioned -...$ 725.00 
2310—SILENT CUTTER: Buffalo #32, with stainless 
steel ''J'' knives, 10 HP. mtr. $ 675.00 
a? meh pean ‘automatic, latest model 122 A-C, 
Tie NONE 32 oS ee eae $1,650.00 
1957—-SLICER: U.S. #170-GS, late model, w/grouper 
& stacker $ 50.00 
2298—SLICER: U. D. H. D. #3, mtr., stand_-$ 895.00 
1310—LOAF MOLDS: Pr anre Hoy me : stain- 
less steel, 10” x 43%” x 7.50 
2187—LOAF PANS: (400) i & Donovan, a 
steel, 64 cap., 10”x5’x4”, A-I cond._.ea. $ we 5 
x 
750 


2304—GRINDER: Anco 766A, 8%” plates & knives 
$ 895.00 


2314—HAM & BACON TREES: (45) rere 
32”, closed ends, double trolleys ----- ea. 


Rendering & Lard 


2242—HYDRAULIC PRESS: French Oil Mill, 300 ton, 

5” x S” steam. HUMP: ~...--.~--—.-. 20 ---s- $2,8 850.00 
1542 HYDRAULIC PRESS: Anco 600 ton, "e dia. 
ram, 15 - 20” plates 00.00 
4271I—BLOOD DRYER: Anco 5’ x 16’, flat Pas 40 

P. motor $2,500.00 
1933—COOKERS: (2) Dupps 4 x 10’, nee heads, 
20 HP motor & drive eS 00 


4118—COOKERS: (4) Anco 5 x 9, jacketed 70.9 


2188—HASHER WASHER: Anco, 14” x 
7/2 HP., 30” x 10’ washer cyli ader 
2072—HAMMERMILL: Jeffery type B-3, 20” x 12" 
opening, 25 HP. mtr., only | yr. old --- _$1,800.0¢ 
2222—LARD FILTER: Sperry, 15 plates 24” x 24” with 
| HP. Viking Pump $2,850.00 


Miscellaneous 


2257—AIR COMPRESSOR: Wayne, 2 HP. with pap 
24” dia. tank, excellent condition $ 2 5.00 

| ton, 77’ at 50 rr 
$ 425.00 


2315—HOIST: Shepard Niles, 


4 AR: Wie Soo cen 
2316—KETTLE: Lee, stainless steel, steam jacketed, 
907 MWP, 50 gal. cap., w/ cover, 2 & 
steam trap ------------------------------- $ 275.00 


2317 PICKLE PERCENTAGE SCALES: 
Lab., model S, stainless 
2318—FLAT TOP HAM & BACON TaUGKS: 
Globe 7283, w/RTRB wheels a. $ 


@) <om 

275.00 
(15) 
35.00 


All items subject to prior sale and confirmation 





USDA LABEL APPROVALS 
EXPEDITED ONE DAY SERVICE 


Public relations, liaison, plant inspection, sales. 
JAMES V. HURSON 

412 Albee Bidg., Washington 5, 
Phone REpublic 7-4122 


DBD. C 


e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
. WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 





SAVE ON POLYETHYLENE BAGS 
tion. THE STAN-PAC CO., Box 1234 Sta 


And Polyethylene liners. Write for informa- BARLI ANT & © 
4 = "4 “Co, e 
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CLASSIFIED ADVERTISING 


[Continued from pa 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





PRODUCTION—SALES—MERCHANDISING: Over 
eleven years’ experience with large packer. 
Have successfully managed beef, lamb, veal op- 
erations throughout midwest. Fluent knowledge 
of entire operations, procurement through sales. 
Have extensive background in sales to chains, 
jobbers and wholesalers. Age 32. Interview Chi- 
cago area only. W-535, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SUPERINTENDENT: College education with over 
20 years’ meat packing experience. Excellent 
background in quality, cost and labor control. 
Prefer employment in beef slaughter establish- 
ment. W534, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Il. 





SAUSAGE FOREMAN—PRODUCTION SUPERIN- 
TENDENT: Lifetime experience. Cost and quality 
conscious. Available immediately. W-518, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Il. 





SUPERVISOR: Fully experienced in curing, 
boning, making boiled and canned hams. Will- 
ing to relocate. W-536, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, IIl. 





CURING FOREMAN: Age 47. 20 years’ experi- 
ence in curing, smoking and shipping. W-537, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





CASING FOREMAN: 25 years’ experience. Wants 
a chance with a reliable packer. Nick Sekas, 
522 W. North St., Piqua, Ohio. 


HELP WANTED 


CHEMIST-PRODUCTION 

MANAGER WANTED 

top seasoning and meat additive specialty 

firm. Knowledge of meat pr ing, ings- 

spices, essential oil manufacture helpful. Me- 

chanical aptitude necessary. Good opportunity. 
Please write or send resume to 

FIRST SPICE MIXING CO. INC., 

19 Vestry St., New York 13, 








By 








N. Y. | 


OPENING WITH NATIONALLY KNOWN 
SEASONING COMPANY 
Advancement of sales personnel avails estab- 
lished territory of Michigan, northern Ohio and 
northern Indiana. Wonderful: opportunity. Ex- 
perience in food industry helpful, but not nec- 
essary. Will train. Reply in confidence, giving 
details of experience. W-547, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


BRANCH MANAGER 
MIDWEST 
One who can operate independently for new 
sausage manufacturing branch house. Give age, 
experience and salary. Steady job. Good wages 
and profit sharing. W-525, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 


SALESMAN: Long established broker has excel- 
lent opening for high caliber salesman to call on 
chain stores, metropolitan New York area. Sal- 
=? open. — pension-insurance plan. Mail 

ees know of this ad. Replies 
held confidential, W-522, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N. Y. 


EXPERIENCED MAN: In meat packing, to trav- 
el portion of the time. Set up system for pur- 
chasing meat and meat by-products all over 
U.S. This is an important post carrying ex- 
cellent salary. Permanent position. National 
sales. Burton Hill, President, Hill Packing Co., 
Topeka, Kans. 


MAN FULLY QUALIFIED: to take charge of 
pork curing and smoke operation, including ba- 
con slicing and processing of pork products. 
Excellent ————, for the right man. Send 

te W-548, THE NATIONAL 
PROVISIONER, 15 E. Huron St., Chicago 10, Ill. 




















RENDERING FOREMAN 
Experienced only. Must be active, capable and 
cost minded. Modern Chicago plant. good 
salary, excellent opportunity. W-550, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, Il. 





TOP NOTCH BROKER: Wanted to handle our 
dry and semi-dry sausage in the Chicago area. 
Chas. Hollenbach, Inc., 2653 Ogden Ave., Chi- 
cago 8, Ill., Telephone LAwndale 1-2500. 





FOOD PRODUCTS DEVELOPMENT 
SEARCH: Position open for food tee! 
or chemist, Ph.D. or equivalent, with pr 
experience and administrative ability, to | 
research program for leading meat pi 
firm in South America. Good staff m 
creative ability and experience with m 
ucts required. W-539, THE NATIONAL F 
SIONER, 15 W. Huron St., Chicago I 


BEEF MANAGER 
For medium size packing company in 
California. Top aggressive salesman to | 
house and jobber accounts. be 
handle grading, breaking, cuts, nea ‘ 
movement of 100 cattle per day. Age 
W-540, THE NATIONAL PROVISIONER, | 
Huron St., Chicago 10, Ill. 


PACKAGING DEPARTMENT: Foreman, 
meats, bacon. Knowledge of Flex-Vac 
tions, Wrap-King, U. S. Slicers desireable, 
to obtain efficient, quality produ 

plant in Northern Ohio. Send complete r¢ 
Answers confidential. Reply to Box W-541, 
NATIONAL PROVISIONER, 15 W. Huroi 
Chicago 10, Ill. 











ADVERTISING MAN: Position open 
perienced advertising man well versed in 
promotional and cooperative work. Kne 
of radio, newspaper and TV helpful. 
to Box W-543, THE NATIONAL PROVIS 
15 W. Huron St., Chicago 10, Ill. 





SALESMAN: To work out of our New) 
sales office, to sell steer beef, fabrica' 
and boneless beef in the New York area, 
or apply in person to PHILADELPHIA DRE 
BEEF CO., 114 Moore St., Philadelphia 


LIVE IN MIAMI, FLORIDA. Man wan 
experience in selling large accounts full) 
line. Retired experienced man preferred. ¥ 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


MANAGER; Pennsylvania Sausage and Sp 
Plant, with experience in office managemen 
over-all control. Good opportunity, good 

W-549, THE NATIONAL PROVISIONE! 

Madison Ave., New York 22, N.Y. 

















with 





New York 13, N. Y. 


Cut Cosid-Keep quality high 
: New Super f 
Tietolin 


ALBUMINOUS BINDER 
AND MEAT IMPROVER 


FIRSTSPICE —<-—-~ 


e San Francisco 7, Cal. e 


Send 
for 
Bulletin 


LEADING PACKERS specify: AIR .O-CH 


The casing valve 
internal fulerum 


is 


Operator holds, 


— on nozzle and 
controls flow with same hand 


AIR-WAY PUMP & EQUIPMENT CO., 4501 W. Thomas St., Chicago 9 . 

















Toronto 19, Canada 


MAKE PURCHASING EASIER 
USE THE ‘“‘YELLOW PAGES” OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant 
The Purchasing GUIDE for the Meat ! 
A NATIONAL PROVISIONER PUBLI 














Geo. Hess 
Murray H. Watkins 


Indianapolis Stock Yards ° 


HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 














ALGONA, 





WESTERN BUYERS 


LIVESTOCK BUYERS 
Phone: Cypress 4-2411 
IOWA 
WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YoU 











D7 iw 


SUPPLY CLEANING 
COMPOUNDS 


You'll find them all listed in the 
“YELLOW PAGES" ef the Meat Industry . . . 


starting on page 43 


Guide tor the Meat | use 


A NATIONAL PROVISIONER PUBLICATION 





THE NATIONAL PROVISIONER, DECEMBER 
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